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SUMMARY OF RECOMMENDATIONS 


In this Report a number of suggestions 
applicable to the hotel industry generally are made in 
Part 2 - 'Tour Report', 

Specific recommendaticns relating to the proposed 
establishment of a hotel training centre are contained in 
Part 3 - 'Training Report'. 

The suggestions from Part 2 and the 
recommendations from Part 3 are both summarized below. 
For reference the number of the page embodying each 


suggestion or redommendation is given in the margin. 


GENERAL SUGGESTIONS: 
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1. Decor and firnishing of hotels should draw 

more widely on Indian themes, styles and 

materials. ee oe oe ee 3 
2. It should be the aim eventually to abolish 

the multiplicity of different types of staff 

for room oleaning and maintenance on hotel 

floors. oe ee eo oe 4 


3. Training in waiting and cookery should be 
coupled with an attempt to recruit bearers of 
better background and. higher personal 


standards, ee ee oe . oe 5 


(v) 
There should be greater attention devoted to 


the planning and equipment of hotel kitchens. .. 
Effort should be made to overcome traditional 
reluctance of better educated hotel office 
workers to interest themselves in other 
departments of hotel work. od 2° oe 
There should be encouragement (if not specific 
legal requirement) of the wearing by cooks, 
bearers and other food handlers of adequate 
protective clothing maintained in a clean 
condition. oe , oe ve ae 
The compilation should be encouraged of an 
authoritative repertory of Indian dishes, 
standardising spellings and recipes in order to 
help evolve a “classic” Indian and waves oo 
Adequate accommodation should be available for 
tourists in State Circuit Houses and Guest 
Houses when once a State has agreed to provide 
these facilities. ae oe ee 
The activities of outside caterers should be 
regulated (particularly those coming in 

Contact with the tourist trade) especially 


from the point of view of hygiene. oe ee 
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(vi) 
Training should be directed towards railway 
and other travel catering generally and not 
only towards hotels and restaurants. oe ee 
The hotel industry itself should aid reeruit- 
ment of better staff by offering reasonable 
minimum wages to trainees and fair opportunitiés 
for advancement. oe ve os oe ee 
The industry, once training Hag been established, 
should reccenise by additional pay proper 
qualifications in both craft ana administrative 
fields o? work. os oe ee ee oe 
There should be propaganda. directed to the 
general public by both industry and possibly 
the Government emphasising the good status of 


hotel careers, oh os te a on 
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15. 


A Hotel Training Centre should be established 
without delay. oe ee oe ae a) 
Such a hotel training centre should be 
residential and should concentrate on 

training in the hotel and directly associated 
tourist and commorecial fields, i.e. should not 


be linked with "welfare" catering training. re 
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16. Training should primarily be directed towards 
full-time courses for potential managers. 

17. The facilities of the school should 
additionally be used ty aid in sraft training, 
for example, of cnoks and bearers and for 
refresher courses for other categories of 
staff. Priorliy should be given to short 
courses for the staff of State hntels, Guest 
Houses and Circuit Houses. oe oe 

18. Fart-time oraft training in local centres 
should be a long-term objective of the hotel 
industry in collaboration with government 
and educational authorities. °° ee 

19. Consideration should be given to the wtimate 
establishment of apprenticeship oohemes for 


craft workers in the industry. ae 


RECOMMENDATIONS B REGARDING THE ESTABLISHMEN 
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20, The most desirable location fcr a hotel 
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progressive area af hotel activity such as 


Bembay » ee ee oe 
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Owing to the pressure ef accommodatien in 
large cities and the urgent need for a hotel 
training centre, it is suggested that as an 
immediate first step, an existing hcetel, e.g. 
the Hotel Cecil at Agra, should be adapted 
as a training centre. .. Sa ba s 39 
The training centre should be a residential 
establishment. Pe oa ‘< ‘8 ‘3 42~43 
The centre should be equipped to the highest 
hotel standards in every department. .. 5 45 
The principal course: sheuld be a. full-time, 
two-year course in hotel management combined 
with a period »f two years supervised 
continuation training in the industry. .. Se 46 
The course itself and the subsequent 
continuation training should have a strong 
content of practical craft work particularly 
in kitchen and restaurant. oe. oe ee 47 
Students recruited fnr this full-time 
training in hotel management shnuld be either 
graduates cf ea University or have passed the 


University's intermediate examination... ae 46 
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Students gaining pnst-centre training in hotel 
management should be paid sone apeke wages by 
employers who should have normal disciplinary 
control over them as employees. es es oe 48 
Consideration should be given to students 
entering for recognized professional and 
other examinations of examining bodies of 
known prestige in the United Kingdom. oe a 49 
The Principal appointed should be an 
experienced hot¢Xman, desirably with teaching 
experience avast be appointed at least 
six months. before the opening of the training 
centre. oe arty pie ee os 53 
The Principal should have freedom to evolve 
his own detailed. eyliatit but subjects should 
be covered broadly as outlined in Appendix E .. 52 
There should be a strong emphasis throughout 
the training of the need for graduates of 
the centre to augment their pericd of 
supervised practical training by further 
gases of experience in hotel departments before 


aspiring to management. os oe a 52 
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(x) 
Initially teaching staff from the Principal 


downwards should be recruited from experienced 
hoteimen with teaching experience from outside 

Tndia and the maximum period of contract should 

be offered to all teachers except in the case of 

those, if any, who are lent from their own 

teaching appointment abrcad. se ne ee 54 
Salaries for staff recruited from: overseus 

should compete favourably with rates obtaining 

in similar appointments in Europe. 6 ea 55: 
The training centre should collaborate with 
nsighbouring cducational establishments in 

covering certain subjects such as Selence and 

French. oe oe ee ee oe 57 
Eventually the staffing of the school should 

be Indian. e “ay 7) «s “ 58 
There should still be encouragement given to 

stuients with exceptional aptitudes te gain 

experience in Evrope, particularly as such 

persons may obviously be considered as potential 
teaching staff for an Indian Hotel. training 
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(xi) PACES: 
Initial recruitment to the centre should be 
not less than 16 students and not more than 
a2 students per ennum and that preferably the 
rate of recruitment should be 32 per annum for 
the first few years. 4. ey a a4 60 
Entry requirements for students as regards 
specific subjects should not be too rigid 
and the yardstick should be good general 
education, ability to profit by the course 
and pevseneal aptitudes for a hotel career. ee 61 
Candidates for hotel training should be 
required to attend for personal interview 
by the Principal before aceeptance. .. ay 62 
Encouragement should be given 40 the 
participation of women in the operation of 
hotels and in their training as students 
and, possibly, teachers. + a ee 6e 
The school should be maintained and conducted 
as a residential hotel (students and staff 
being "guests") and the work sheuld be carried 
out by students themselves. I+ is strongly 
recommended that all duties including cooking, 
service and cleaning in all departments should 


be undertaken by the students themselves. ee 64 
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(xii) 
The sum of Rs. 3,00,000 sheuld be earmarked 
as a possible cost for equipping the restaurant, 
kitchens and ancillary kitehen sections cf the 
hotel training centre in additien to the capital 
ecst of the building itself and in addition to 
the cost of decorating and furnishing. oe 
Rs. 3,89,000/— should be earmarked as 3 
possible recurring cost for conducting the 
school in the first few years. be ‘a 
The cost of training should be off-set by 
levying reasonable tuition fees and charges 
for residence but government should be 
prepared to subsidise training in order that 
the fees charged should be suffictently low 
to attract recruitment. we oe a 
Recovery of cost by the sale of food in 
the restaurant to the general public should 
also be encouraged. oe oe oe 
The hotel industry should be encouraged to 
contribute towards the cost of operating 


the school. 6 ae ae es 


PAGES: 


65 


66 


67 


68 


69 


47, 


48. 


49, 


50, 


51. 


(xiii) 
Hotel propricters ond ccmpsnies should be 
encouraged to spensor training of individual 
students acceptable to the school, such 
students being linked by a formal agreement 
to the hotel esncerned. ive a ee 
The hotel industry should be closely 
essociated with the management of the 
scnool through the formation of en advisory 
committee or board of gecvernors. oe oe 
The work nf the schocl should be directed ° 
at impreving staffing throughout the industry 
and not merely of tep oless hotels. ee 
The Hotel Federation should be given the 
epportunity of studying this report with 
a view to inviting their comments. ict 
The Government should regard the hotel 
industry 2s an industry and as ene capable 
of development as part ofa valuable 


foreign currency earning tourist industry. ee 
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PART I< INTRODUCTION: 
lL. SCOPE OF TOUR. 
This report follows a study of hotel conditions 

in India, in particular staffing conditions, extending 
over the period 2nd Octobersto 30th November, 1956. 
During this time, I visited the following cities and 
tourist centres 3 

Delhi, Simla, Srinagar, Jaipur, 

Agra, Banaras, Calcutta, Darjeeling, 

Bhuvaneshwer, Madras, Bangalore, 

Mysore, Hyderabad, Aurangabad and 

Bombey . 
I visited and inspected over 70 hotels, including all 
the luxury, tourist and first class hotels in the centres 
mentioned and a representative cross section of other 
types of hotel, including Indian style hotels and also 
restaurants. I talked with hotel proprietors, 
directors, managers and employees and also with restaurant 


proprietors, railway catering contractors ag well as 


with travel agents, tourist officials and others interested 
in hoti®keeping and catering in India. I also tcok the 
opportunity of speaking with foreign tourists, particularly 
those frem the U.S.A. with whom I came in contact at 


hotels during the tour. 


2, PURPOSES OF THE TOUR. 
The purposes of the tour included ~ 
(a) to ascertain whether a genuine need exists 


for a hotel training centre}; 


(b) ascertaining the opinions in the hotel 
industry itself regarding steff training; 


(c) observing the working conditions generally 
in hotels in India and thus the type of 


training required; and 


(ad) to censider passible lorstions for a 


hotel training centre. 


FART 2 - TOUR REPORT: 


1. CONFRAL TyeonssToN oF 
TNeIAY HOTEL INDUSTRY. 


(A) LEXURY & TOURIST HOTELS, 

I was in gentral quite favourably impressed with 
the principel hotels officially listed as teurist hotels 
in the major cities and the tourist centres as far as 
room comfort in bedrocms and public rooms were concerned, 
I found usually attentive and courteous staff but also 
found that the technical abilities cf staff of nost grades 
were low. Consequently the initial good impression of 
courteous attentiveness vended to wear off as I observed 
how often such attentions lacked real purpose and also how 
they fuiled to overcome service faults such as cold fend. 

(41) Decor and Furnishing, 

The decor and furnishing of bedrocms and public 
rooms was invariably cdeauate and sometimes good. 
Visitors from Europe and U.S.A. are often impressed by 
the spaciousness of their bedroom accommodation and of 
the public reoms, because in western cities floor area is 
costly and the climate is sufficiently temperate to make 
minimum room-size a matter of hotel management policy. 

My major criticism of decor and fwmmishing is that 
it too often lacks character and I would unhesitatingly 


recommend that Indian themes, styles and materials should 
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be more widely used. The aim should surely be to epmbine 
international tourist standards cof comfort with an 
atmosphere specifically Indian and derived from Indian 
culture, crafts and arts. 

(it) Service. 

(a) Floors. Room service I found usually fairly 
satisfactory although one was cecasionally frustrated by 
encountering unintelligence and lack of initiative 
whenever anything slightly unusual oevurred. An example 
of this was my own failure=to, cet any satisfactory 
attention or explanation when my room telephone was out of 
order in a leading hoteloinve big city. Where, in the 
West, one chambermaid, would adequately service lo rooms, 
two and sometimes three’ men would have such a quota or 
even less. It is apprectated that the particular reason 
for multiplicity of floor service staff lies in the need to 
have sweepers for certain functions which a bearer will not 
undertake. Nevertheless, I feel it must be mentionec that 
satisfactery room service appears to be achieved only at 
the cost of a heavy ra... of lebour and that guests are 
sometimes Lrritsted by the super-abundance of staff and 
their over attentiveness. This is, of course, particularly 
true at the period of tle guests' departure. There seems 
no doubt that closer study of room cleaning and 


maintenance methods by senior statf and the employment of 


more intelligent staff with elementary education on these 
duties would improve the standards at present being 
achieved, I believe that the ultimate aim shnuld be to 
abolish the specialized flreor duties such as sweeper 
althnugh it is realized that this must be a slow long-term 
policy. 

(b) Dining Rorms & Restaurants. In dining rooms and 
restaurants, I was again favourably impressed by the 
attentiveness and courtesy usually acenrded by the staff 
and by the speed of services I noted that customers, 
whether Indien nr foreign, were much more demending of 
rapid service than is normally the case in weetern 
enuntries. This is, no doubt, due ta the obviously lavish 
scale of etartfing. It is, unfortunately, true that here 
again attentiveness and courtesy can be overdone and 
because of the ample staffing in most restaurants, there 
is a pronyunced tendency for bearers tn hover aimlessly. 
Western guests are sometimes embarrassed by these over- 
elaborate attention and by the unflagging scrutiny to 
which they are all too often subjected by those waiting 
on them. 

Technically, the forms and methods of service 
were not as a rule up to the standards of the West and 


bearers seemed unable to cope with the volume of work 


customarily undertaken by a waiter in Europe. 

Even in the best hotels in India, I saw 
breaches of techiiques which are considered elementary 
in Eorope. Meny of these were quite trivial in 
themselves, such as fellure te remove unwented covers 
from the tables, Pailure to remove the ormet before 
coffee service, but cumulatively these failings in 
technique create an impression of inndequec:. 

I came to the emelusion that craft training 
was essential and that also it was desirable to attempt 
to recruit beorers and waiters of better hackgreund end 
with higher personial stardards. 

In western countries, a prosperous waiter on his 
day off might quite conceivably, himsel? dine in en 
establishment more modest tuan that in which he is 
employed but not trv different in forms and styles of 
service. The bearer in India does not himself ever wish 

to enjoy the type of dining at which it is his duty to 
fesiet and it will therefore mem that he must untere9 
even more careful and stringent training than his 
counterpart in the west to ensure that he vreelly 
vnderstands the processes involved and the reasorsbohin 


hen. 


(441) Food. 
In tourist and luxury hotels, the standard of 
cooking in the ordinary dining room (as distinct from 


grill room and special 'A la carte! restaurants) was often 





disappointing. Certainly, I thought that normal meals were 
of lower standard than those normally offered in the 

table d'héte of luxury and first-class hotels in Europe, 
Where Indian dishes were featured, they were in general 
better executed. Eut here again there appeared to be a 
tendency to regard the Indian dishes as something which 
have to be featured to meet local demands rather then as 
presenting an opportunity to feature specialities likely 

to heave an appeal to tourists. 

In many establishments I found there was apparent 
belief that the simpler forms of English cookery were 
adequate and in ordinary dining rooms, I seldom found 
really good examples of the internetionel style cuisine 
(based on French csokery) which is now standard at leading 
hotels throughout the world. But even simple English 
cookery was too often poorly done. For exemple, breakfast 
dishes such as fried ege end bacon were commonly 


precooked, gold and mattractively dished. 


(iv) Kitchen. 

Failings of food referred tn above were due to 
lack of training on the part of the staff and lack of 
skilled supervision by departmental heads who themselves 
often lacked real training and experience. But, 
undoubtedly, an important contributory factor was the 
extpemely poor standard in the vast majority of the 
kitchens, ineluding the ancillary departmerts. Many 
hetels where public rooms and bed rooms were furnished in 
first-class style, had Iritohens of extremely low stendard 
even lacking hnt cupboards from which to serve. Eculvment 
was often ancient and there wes a noticeable absence of the 
electrical aids to cookery whieh are generally provided in 
the west. I was often told that it is useless to provide 
an electrical mixer or mechanical dish water because 
irresponsible and illtrained staff would famage them. It 
is apparent, therefore, thst both improved kitchens and 
improved staff to sperate them should be the aim. 

I feel that I mast mention that even in the west 
chefs were nnioriously conservative regerding cookery 
equipment and 1% was 2 long time before all of them covld 
be induced to abandon o1d solid fuel cooking ranges. 

Many averred thet certain dishes could rot be cooked if 


such customary media as coal stores and grills were not 


usod. Such attitudes in gas and electrically ;:perated 
kitchens in Europe today arc unthinxable. This is a pnint 
which indicates what can be achieved in India where there 
is a similar tendency to make extravagant claims for old 
types eof sookery equipment because they are traditional 
and because She conk is narrow-mindedly onnservative and 
is not prepared to give a fair trial to something new. 
¢ In one South Indian mtel, though not a tourist one, 
I heard an exposition on how 'masalam dcsai' should be 
ennked on a griddle over a_word fire. One hour later in 
a similar establishment another proprietor showed me with 
pride hew much better this process could be carried out on 
an electric hat plate. 7 

I feel that munch greater attention should be paid 
by managements to kitchen design and equipment as well as 
in the training of kitchen staff. Apart from directly 
improving service efficiency, if a better calibre of cook 
is to be recruited, then every effort should be made to 
improve his workplace. 

(v) Offices and Administration. 

My opportunities 2lor studying closely the working 
of orfices and edministration in detail were, of course, 
more limited. than the opportunities I had for observing 


other departments where visits of inspection were 
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reinforced by my experiences as a guest. I nevertheless 
formed the impression that Indian staff were fond of office 
work and apply themselves well tn it. My chief 
eritioism nf nffies work in general was that there again 
often appeared tn be an extravagant use nf clerical staff. 
In one leading hetel, there were some half a dozen clerks 
engaged in kitchen record control where less then helf the 
number weuld have been employed in Burope. 

(vi) Clerical and other stars. 

I elsn encountered ‘a certain canservatism on the 
pert af clerical staff themselves whoa ell toc frequently 
appeared to have no wish to extend their experience into 
other departments. There was a distinct feeling that the 
duties of reception clerks were an a considerably higher 
plane and were much more "“respectahle® than those of, say, 
stewards in the restaurants. Cnonsequently, however medest 
the remuneratinn aba reception clerk or sinilar 
functicnary might be, he tends te assume an alr of 
superinrity over other memberr of the hotel veam enraged 
in practical wnrk. Severel proprietors and managers 
informed me that they would willingly increase 
substantially the pay of young receptionists and other 
clerical workers if they would interest themselves and 


become proficient in other fields of work. in the hntel. 


et as “42 


By becoming more adaptable and flexible they would be of 
increased value to management whc could use such men in 
emergencies in different sections of the hotel and at the 
same time prepare them for managerial responsibilities. 
Again, I noticed repeatedly a distressing tendency 
on the part of Indian staff who had gained promotion to a 
supervisory position, to attempt to avoid completely any 
kind of work which might possibly be construed as 
involving loss of dignity. For example, no body but a 
porter would dream of lifting a guest's bag even 2 or 3 
yards, a dining room steward is often reluctent to attend 
personally on a guest even when bearers are temporarily 
engaged away from the table concerned. This is in 
striking contrast to the attitude prevalent in European 
hotels (and indeed on the part of European staff engaged 
in India) where the manager himself will pick up a guest's 
bag if no one else is nearby and would not hesitate to 
remove a dirt® plate from before a customer if no one else 
was available. It is appreciated that conditions in India 
involving truditional attitudes to certain forms of work 
make it impossible to achieve the same attitude towards 
this service industry in a short period of time. But 
I em, nevertheless, convinced that the aim must be to 


take pride in all forms of service in what is a service 


industry 1f Indian management generally is to compete 


successfully with western supervision. One of the slogans 





used in training in the west is that service cen be 
achieved without corvility. Indian entrants into the 
hotel industry rant similarly be encouraged to find cause 
for satisfaction in service of any kind that may ba 
rendered to the guests. > 
(vil) Generar. 

In the foregoing paragraphs, I have attempted to 
comment on hotels varying widely in size and in price. 
I have tried to give my eouepelt réactions to all hotels 
aiming at good western openai and catering for tourists 
even though this involves dealing with hotels ranging in 
size from 20 to 300 bed aaa Tt will be obvious that 
séme remarks will not apply. at.all in some instances but 
I have tried to make points which had, in fact, a fairly 


generat appliceticn. 


(3) QTHER HOTELS AND RESTAURANTS: 

In addition to visiting hotels catering for 
tourists in the western style, I madeé.a point.of visiting 
wnerever possible a representative number of purely 
Indien style hotels and restaurants. I did so beceuse 


I am convinced that if the hotel industry in Indic is 
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to expand healthly then the expansion and improvement 
must not be only at the top. One of the most important 
means of facilitating the rapid growth and improvement of 
that section of the hotel industry catering for tourists 
in countries which have sought to develop a foreign 
currency earning tourist industry has been cue tc the 
existence of reasonably well conducted hotels and 
restaurants catering for a home trade. Thus, there has 
been a large pool of staff capable of transfer from 
important posts in smaller establishments to less 
important posts in big establishments. I felt, therefore, 
that a study of hotel conditions in India would be 
incomplete without a glimpse of those catering purely for 
the home trade. 

(1) Degor and Furnishing, 

With one or tw notable exceptiors, I was most 
disappointed with the standard of hotel furnishing in 
Indian style hotels. It is clear that this is affected 
by the price which Indims, still not very “hotel minded" 
are willing to pay and also by the general indiscriminating 
attitude of the customer. All too often it was not merely 
a matter of decor and furnishing being modest but only 
toc frequently they appeared tc be dirty and in poor 


repair, 


(ii) Service: 

I did not stay in Indian style hotels and on the 
occasions when I dined there, I was the guest of 
proprietor or manager and consequently received special 
attention which could not be considered typical. In. 
orthodox vegetarian estahlisiments, one can make no 
comparison in regard to the style of service and it is 
not suggested that the service of food, for example, 
should be radically altered. I did, however, feel that 
the standard of. personal hygtene on the part of those 
engaged in room service in Indian style hotcls was 
generally lementably:low. In western countries there is 
a standard vniform for those engaged in room service or 
restaurant service or any work in the kitchen. I feel 
strongly that staff in ‘hotel and ontering establishments 
in india wherever they mey be, showld be encouraged (if 
not specifically required by law). to wear adequate 
protective clothing maintained’ in’ a clean condition. 

(444) Food. 

I am not competent to judge the quality of Indian 
style food which I saw cooked and served, but I greatly 
enjoyed many of the lceeal specialities which were offered 
to me. My experiences in sampling Indian dishes 


reinforced my opinion that these should be more 
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imaginatirely foatured in tourist hotel memis. I belicvsa 
that a uscful service (possibly ‘an opportmmity for Hotel 
Hscémattoviedponesrehip) would be the compilation of an 
authoritative repertory of Indian dishes, standardising 
epellings and resipes in order to help evolve a "clasaio® 
Indtean cuisine in tho way in which the Prerch and Chinese 
schools of cookery have been developed. Unfortunately,- my. 
enjoyment of Indien food was often hampered by my lack of 
appreciation of the dirty conditions of cooks, waiters, 
kitehen and dining rooms. 


(iv) Kitehen. 





My: oriticism regarding the poor standard of 
equipment in tonrist style hotels applies doubly to the 
kitchens I saw in the majority of Indian style hotels 
ana restaurants. There seems to be no serious application 
to the problems of kitshen plaming and design. Cooking 
and washing up facilities were in the main poor by European 
standards, In this connection, I was interested to note 
that on the day on which I completed my ovn tour, the Maycr 
of Bombay after a surprise visit to eating houses jin 
several Bombay acuicinteqras reported in-the Times of Indis 
es expressing his horror, a} the oonditions of some cf them. 

(v) General. 
The opinion I formed cf Indian style hotels and 


rcstaurants wos quite definitely poor but I must stress 
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that I also saw signs that gave encouragement for the 
future. In South India, for example, I visited one large 
newly built Indian style hotel which although offering 
orthodcx vegetarian Indian dishes has satisfactorily 
accommodated and catered for parties of western tourists. 
The hotel was not perfect bnt its standard of decor and 
furnishing waa far ahead of the average in Indian style 
establishment and compared favourably with many of the 
western style hotels visited. The kitchens were far from 
ideal by standards obtaining in good hotels in Europe but, 
nevertheless, were better than the average in Indian and 
it was encourcging to see genuine efforts to achieve 
hygienic methods of washing up by the use of chemical and 
hot water sterlisers. The heartening fenture of this 
establishment was that it indfeated how the gap which at 
present exists between Indian style hotels and western 


style hotels can be bridged. 


(C) CIRCUIT HOUSE, DAK BUNGALOWS, ETC. 
During my tour I stayed in two State-owned hotels, 
namely, the Rajasthan Hotel, Jaipur and the Hotel 
Krishnarajsagar, Mysore. In the former hotel, there 
were © number of government officials living semi- 


permanently but the latter appeared to be conducted 
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purely as a tourist hotel. Bearing in mind the 
comparatively modest prices charged in the Rajasthan 
Hotel and the fact that it 1s accommodating officials 

as well as tourists, I considered that the standards were 
reasonable, There was, of course, room for improvement 
particularly in regard to the cooking of western dishes, 
and it is possible that State control inhibits enterprise 
in engaging and paying for higher quality steff; for 
example cooks. In regard to the Hotel Krishnarejsagar, 

I was disappointed that this hotel which was in a beautiful 
setting was of such a poor standard. I feel there is no 
point in offering a detailed criticism for TI observed 
nothing that wes really satisfactory in any aspect of the 
running of this hotel. . 

In regard to the Ciroult Houses, my experience 
was unfortunete, Accommodation had been booked by me on 
the 17th of October in the Cirouit House at Bhuvaneshwar. 
The letter hed indicated that I was a Government Adviser 
specially concerned. with hotel and teurist accommodation. 
No reply wns ever received to this booking but it was 
egsumed that seservetion had been made. In response to a 
telegrem from Caloutte on the eve of my departure for 
Blmvaneshwar on ‘the. 6th November, information was 


received that no accommodation could be made available. 
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On arrival in Bhuvaneshwar, I managed te secure 
accommodatinn in the local Club. I saw the State Guest 
House, Circuit House and a number of bungalows in 
Bhuveneshwar, Responsibility for these places was divided 
between different departments and there appeared to be 
little coordination in regard to the aceommcdation of 
tourists. I was given tn understand that the State 
desired to attract tourists to Binvaneshwar as a centre 
frem which visits could be made to Konarak and Puri and 
that additional acecommodation=was being erected in the 
State Guest House for this purpose. 

I still formed the impression, hewever, that just 
as happened in my case there) is a strong danger that 
tourists will come off sécond best in competing for 
accommodation with government officials. 

It is appreciated that in some small tourist 
centres, the State must take the place of private 
enterprise in providing tourist accommodation but I am 
strongly of the view that such acenmmodation should be 
segregeted so far as possible from that used by officials 
end that teurists should have a definite measure of 
priority for accommodation earmarked for them, In State 
accommodation there is a marked need for staff (particularly 


Menagement staff) with proper training. 
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It might also be borne in mind that officials 
living semi-permanently in State-provided accommodation 
tend to assume a proprietory air, to have a relaxed manner 
in public rooms and generally to help contribute an 
atmosphere which may well make the tourist feel that he is 
an interloper. Where States are prepared to accommodate 
tourists, therefore, there should be a genuine appraisal 
of the value of the tourist as part of an important 
invisible expert industry and a serious effort made not 
merely to accommodate him but-to cater for him really well. 

An important funtion of any hotel training 
centre in India would be to help improve the management of 
State-owned hotels, circuit houses and guest houses. I 
have in mind: 

(a) the provision of special short courses for 
existing employees, and 

(b) the nomination by States of selected students 
acceptable to the Principal for full-time 
training with a view to their subsequent 
employment in State-managed establishments. 

One must hope that eventually there will also be 
a sufficient number of properly trained persons (in 
particular graduates of a hotel training centre) who wiil 


be given encouragement to establish privately owned 
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boarding houses or hotels in order to aigment the tourist 
facilities in small tourist centres as well as in large 


towns. 


(D) QUTSTDE CATERING. 


I feel thet I must refer in this report to the one 
example of outside catering which I encountered. This 
was in Kashmir. a part of India which Zarl Atlee was 
reported recently as praising for its provision for 
tourists and indeed I was accommodated in a luxury hotel 
whic was admirably conducted, However, on a day trip to 
Gulmurg with the first party of the Russian tourists that 
visited India, we sat dowm to an open air meal provided by 
un outdoor caterer, presumably) appointed by the car hire 
travel firm concerned. 

The hygiene and aesthetic standards of this meal 
were appalling beyond words. No bearers were in proper 
dress but in filthy everyday clothing. They washed 
dishes in cold water wiping them with the palms of their 

ands and with dirty clothes. The quality of the food and 
the way in which it ges caw on plates beggars 
description nnd few of the Russians were able to eat what 
was provided. One lady actually vomitted within a few 
minutes of the meal being served. It is true that this 


is an isolated instance (although I had a similar 
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experlence when I was a guest at a private function 
nutdoors in Bombay). But it was an isolated instance 
which should not be allowed to happen. I consider that 
caterers allowed to work for soueret parties should be 
subject to control and inspection and should not be 
licenced for tourist parties catering unless it is clear 
that their standards are acceptable to those coming from 
the western world. Naturally, I consider that the same 
type of rigid control Prom the point of view of hygiene 
should apply .to catering for.normal locel needs brvt I 
must necessarily stress its importance from the point of 


view of tnurist gnodwill,. 


(E) RAILYAY CATERING, 

I would make similar criticism of the hygiene 
and general standard ne food sérved to me at railway 
stations and on trains during my journeyings. 

Owing to the need for speed, ‘the majority of my 
journeys were done by ate and I anly made one or two 
overnight and long rail journeys during my stay in India. 
Bearing in mind that I do not presume to make sweeping 
genernlisation on the basis of this admittedly slight 
contact with rallwey catering, yet I must record the 
fact that I was disappointed with the standards of food 
served to me both at railway stations and on trains 


during actusl journeys. 


It seemed to me that there was in such railway 
catering as I saw, evidence of lack of trained staff at 
supervisory and practical level. A light meal of eggs, 
toast and butter & tea served to me on the train between 
Hyderabad and Aurangabad was brought to my compartment 
envered by a filthy serviette which was in actual contact 
with the fnod served. Damp, congealed salt would not 
emerge from the corroded cnnteainer and the fried eggs 
were swimming in surplus, solidifying grease. A full- 
course meal I had at railway station in company with the 
particular railway contractor concerned where an obvinus 
effort was being made to impress me was also an 
indication that mly sketchy notions existed as to the 
service of a western style dinner. 

My chief criticism with regard to railway food 
was, hnwever, of the p»sor style and unhygienic manner of 
presentation. I am quite convinced that tourists are 
quite prepared to have simple meals when travelling 
provided such meals are well cooked with good materials 
and are cleanly scrved by properly dressed and clean 
staff. I consider that nne of the aims at the training 
centre should be to assist any forms of eatering such 
as those ennducted by railways, airlines and by outside 


caterers. 


General. 

From the remarks I have made coneerning State- 
owned accommodation, outside catering and reilways, 1% 
will be rbvious that I someiaee thet hotel training should 
be interpreted widely and that a training centre should 
have in mind the need for trained and skilled staff in all 
fields nf hntel keeping and travel catering. 
ge MERLINGS WITH | FOTELTERS 

END HCTES, SOSOCTAPTONS. 

During the period of-my tour I met more than 
100 hntel proprietnys and managers and had long 
conversations regarding staffing sand other problems with 
most of them. Without a single exception, the 
proprietors and managers I met (ineluding the 
representatives of the hotel associations and the hotel 
federation) expressed their desire for properly organised 
training facilities for hotel staff, 

There was, of course, some divergence of opinion 
as to which categories of staff most require training 
and the prinrities to be given. Many Evropean menagers, 
for example, were partinularly concerned with the 
shortage of cooks skilled in western style cooxery and 
with bearers competent to execute western style service. 


Many European menagers suggested that training should 
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initially be enncentrated on craftsmen of this kind 
rather than in the production of potential executive 
staff. 

few European and almost all Indian proprietors 
and managers, however, stressed the need for young 
alround trained men to work up to positions where they 
could prove responsible assistance to the proprietors or 
menagers and ultimately take over managerial responsi- 
bility in fl. 

Many misgivings were»expresse@ regarding 
traditional dislike of the hetel business on the part of 
Indian. nationals ef good background and education and it 
was, of course, ineviteblyg pointed out to me that in some 
cases religtous difficulties stood in the way when it 
came to practical training iyfon-vegetarian cockery. 
Nevertheless, I formed the opinion after talking with 
hot®ilmen and also with people engag2d in education that 
traditional difficulties and conservatism would be 
overcome in India (as indeed it should not be forgotton 
it was overeome, for example, in U.K. when 25 years ago 
well educated men first began to select the hotel 
industry and to receive planed training for Jt and many 


misgivings were expressed.) 
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My talks with hotel proprietors at thelr own 
premises and at meetings of their associaticns reinforced 
my belief that a training centre was not only necessary 
but was becoming a matter of extreme urrency. 

The industry is 9bviously: in a state of exransion 
and virility. New hotels being erected in the cepital 
are matched by extensions being put up in well established 
hotels in tourist centres. Many new projects are being 
considered. The effect of tourist propagania is evidenced 
by the report of the manageréss cf a railwey hotel that 
trading in the lest 12 months had been the best ever 
because of the growing number of people coming to visit 
tourist attractions yublicized hy the Tourist Offices at 
home and abroad. This growing and vigorous industry is, 
however, feeling acutely the shortage of properly trained 
staff. It is also apparent that there are insuffiotent 
well treined men active in incustry itself to supervise 
gnod "on the job" training of staff although there is no 
dcubt thet this type of training could usefully augment 
the work of any training centre established. At present, 
however, the standards in most of the departments of 
India hotels are not sufficiently high to be used as the 
principal training grounds for managerial or craft 


trainees. Even in the rare instances where first-class 
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hotels have sufficiently good departments and departmental 

heads for training purposes the volume of trade and the 

temps of work is so great as to hamper proper training. 
Such are among the reasons why it is difficult 

for the hotel industry itself to remedy its shortage of 


competent staff unaided. 


*& CONDITIONS OF WORK 


AY) CARER PROSPEOTS « 

In most hotels I encountered a higher proportion 
of staff to guests than is normally the case in the 
United Kingdom or European countries generelly. Often 
the staff outnumbered the total complement of guests and 
I came to the conclusion that this staffing was to some 
extent an acceptance of the situation that personnel were 
not properly trained and competent to carry out duties in 
the way that western staff would do. I also felt that 
sheer weight of numbers probably tended to depress 
individual wage rates in some categories of hotel 
employment. 

I found it extremely difficult to trace a 
consistent wage and salary pattern in the hotel industry. 
Concerned mainly with young men of better education I came 
te the conclusion that some of them earning as little as 


Rs.65/— a month had situations which compared most 
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unfavourably with those having similar or even smaller 
responsibilities in other walks of life. On the other 
hand, remuneration for young receptionists rose 
eonsiderably higher in some instances than this and as 

I have already mentioned, I was repeatedly assured that 
proprietors would willingly go beyond the present rates 
if receptionists and other clerical workers were prepared 
to become more versatile. 

With receptionists and clerical salary ranging 
from Rs. 65 tn 250 per month for men still cuite young, 
it is difficult tn generalize about pay conditions. TI, 
nevertheless, feel convinoed that the hotel industry 
itself? mast aid recruitment af better educated, more 
intelligent and mnre adaptable young men (and possibly 
women) by offering reasonable minimum weges to trainees 
and fair opportunities for advancement. 

In some sectinns of the catering industry in the 
United Kingiom, additional pay is offered to those who 
gain certain qualificatians recognised by the industry. 
It is likely that some general agreement in India to give 
extra rewards for bonafide qualifications would stimulate 
training and recruitment. This should apply to craft as 


well as administrative workers. 
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It should not be overlooked, as I have mentioned, 
that hotel employment in Eurepean countries has not 
always been highly regarded and that linked with the hotel 
industry's efforts to improve training, pay & prospects 
Yor the staff, there hed to be an effort to awaken the 
interests of schools and universities in this fLeld of 
work for their better pupils and graduates, This, I 
belleve, must also happen in India. I feel, that the 
hotel industry through its Federation and netnes by the - 
government itsel? sh ould actively seek to promote by 
publicity of all kinds the view that the career cf hotel 
Manager is an honoureble one and importent scolaiiy and | 
economically ‘to the nation. “Gimilar attitudes towards 
other workers in the industry should also be fostered. 

4. EXISTING FACILITIES FOR 
ARATHING 7 WG IN CATERING. 

Duving my stay in Bombay, I paid a morning visit 
to the College of Catering and Institutional Menagement 
sponsored by the All Indte, Yomen's Centrel Food Ceuncil, 
I elso took lunch at this College in Andherl. I have 
known the Principal , Mr. C.Belfied Smith for a period 
of several years. 

I was impressed by the enthustasn cf the 
Principal who has an interest of many years standing in 


catering education and I was also impressed by the faot 
that the school has been doing pioneer work in training 
in the field of welfare oatering. 

It was made clear to me that the College had been 
originally sponsored by the All India Women's Food Council 
and has received support primarily in order to further 
welfare catering through low price cafeteria establishments 
for the benefit of the poorer and working classes. The 
school had been devised to provide trained staff with a 
knowledge of cookery, hygiene and nutrition to run such 
establishments. 

For some time, however, there has been a trend to 
widen the scope of the school in an effort to meet the 
needs of the hotel and catering industry generally in 
Bombay region and indeed to some extent nationally. 

I naturally have sympathy with the aspirations 
of the school to fulfil a wider scope for the hotel 
industry as well as continuing its work in welfare, 
institutional catering. I came quite definitely to the 
conclusion, however, that the College was not suitable 
in its present form for hotel training of any importance 
and was not indeed capable of development as a hotel 
training school of a kind which would really meet 


India's needs. 
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My reasons for coming to these conclusions are 


as fullows :e- 


(a) 


(bd) 


(c) 


(a) 


I do not think it advis&ble to combine training 
for welfare catering with training for hotel 
work, I sonsider that the fundamentals and 
approach in these two spheres are quite different 
although it is true that they have a little craft 
work such as elementary cookery as well as hygiene 
and, to some extent, nutrition in common. 

I believe that a hatel training schonl in India 
should be residential and although there are 
residentiel facilities in the college, they are 
on such a modest scale as not to cenform to the 
conceptinn of a residential hotel schcol as it 

is known in the west. 

The ratment type of temporary buildings are quite 
unsuitable as a training grnund for those who are 
to acquire high standards in the hntel industry. 
The cookery, restaurant and other ecuipment is of 
such a mcagre quantity and modest quality that 
the entire school would require major conversion 


in any cease. 


(e) 


«BE 


(e) There is no reception training unit and tho 
facilities for training in hotel house-keeping 
and room service are negligible. 

(f£) The present staff of assistants did not appear 
to me to be qualified to go beyond tho simpler 
elements of welfare catering. 

I feel that this college has a useful work to do 
in the field of welfare catering and that it is worthy of 
every support and encouragement in this aspect, I also 
consider that though the college is not suiteble for 
development as the main hotel training centre, it can 
usefully help the hotel industry and the catering 
industry generally in Bombay end the region by providing 
some part-time craft courses for cooks and bearers, 
particulerly if leading figures in the Bombay hotel 
industry offer to ceoperate in such training. 

z appreciate that the prospectus and syllabus of 
this college refers to a hotel and catering sourse, but 
I am nevertheless of the opinion that the training 
facilities both from the point of view of staffing and 
equipment arc not such as really to meet the needs of 
the hotel section of the industry. 

Conceived for welfare catering training, I 


consider that the school oan be most usefully employed 
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in continuing primarily in that field. A hotel training 
school needs to be conceived on a higher plane involving 
considerably more elaborate stendards of accommodation, 
equipment and staffing. 
5. GENERA CONCLUSIONS 
Summarising the conelusions reached after 
completing the tour, I can say that = 
(a) a need undoubtedly exists for a 
hotel training-centre; 
(bo) the hotel industry itself is anxious 
to have such a centre and will 


undoubtedly support its work. 


PART 3 = TRAINING REPORT: 
1. IPS OF TRAINING REQUIRED. 

I have referred in Part 2, para 2 (p.23) above to 
the divergence of opinion in the industry itself as to the 
training pricrities, There are those who contend craft 
staff such as cooks end bearers should oome first in the 
order of priority for training but other feel that 
petential managers should first be recruited. 

(a) Pulistime Training. 

In considering this question, I was mindful of the 
fact that the hétel and catering industry in Indta is at 
the present time, in my opinion, only sufiiotently large 
to suppnrt one training ocertre.. This is not to sey, of 
corse, that the progress end the expansion of the industry 
may not call fnr ths establishment of further training 
centres in future yeers. But if only one full-time 
training centre is to be established then I have no doubt 
at all that its primary purpose should be to train young 
men (and possibly women) in all subjects of hotel work 
with a view to producing potential managers who cam also 
render service in their early career as responsible 


departmental heads before obtaining management positions. 
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A training centre equipped adequately for the 
training of young executives of this kind oovwld undoubtedly 
be used additicneily, as is done in the United Kingdom, to 
give some treining veo Sxture or existing craft workers and 
also provide ad hce classes such as (Refresher Courses! for 
menagers dovmwards. = have already raferred on p.19 to the 
need for short covrses for existing staff in State owned 
hotels, elreuit houses and guest houses. 

I, thus, scousider that a full-time training centre 
primavily for eceusive grades) should be established a8 
soon as possiple. 

(>) Parto-time Creft Training. 

I do not, hovever, consider that oraft training 
should be neglected or indefinitely postponed. The 
importance of creft training in the hotel industry sennot 
be too emphaticelly stressed, In Europe, there are many 
who contend that a good chef is more valuabie then a good 
menager. Thus, I advocate strongly that ail potential 
executives should receive thorough craft training in 

4tchen end restaurant work in the training centre and 
should subsequmtly gain supervised training in these 
departments in the industry itself. Thus, they will 
ultimately be capable of assisting in "on the job" 


training of sraft workers. 
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Quite apart from any full-time training oentre 
which might be established, I believe that the industry 
iteelf should eventually endeavour ty evolve apprentice- 
ship schemes along the lines devised for cooks by tho 
National Joint Apprenticeship Council of the hotel end 
catering industry in U-K. (Explenatory literature 
attached as Appendix Al-7), Cyraft training in my opinion 
is admirably achieved My Aucheteiel experiense being 
gained concurrently with part-time attendance at teohnic&lL 
classes. Such part-time olasses may be held either in 
the day or in the evening. In some parts of U.K. the 
local technical college has orgarised such classes with 
the help as teachers of skillea men from the industry. 

By vsing restaurant fecilities in the industry itself the 
expense has been avoided of equipping rooms in the 
technical institute concerned wmtil there is an appreciable 
and regular number of trainees. I believe that in the 
large cities and tourist centres of India local part-time 
craft training could similerly be developed in due time, 
providing the industry itself is closely organised through 
its associations and providing the services of competent 
part-time teachers may be secured. The latter problem of 
teacher is likely. to be the greater and I thus feel that 
the development of local part-time oreft training may well 


have to be delayed until a mumber of graduates from the 
full-time hotel training centre have had an opportunity 
of themselves gaining industrial experience. 

In a country of such a large area as India, 


however, it is clear that local training will be even 





more desirable than in relatively compact countries such 
as U.«Ke One cannot expect wage earning craftsmen to 

enter residential colleges for long periods of training 
at their own expense and it is very doubtful whether such 
training warrants a substantial subsidy. Local 
development of part-time training as a partnership between 
hotel industry and the local education authorities 
therefore seems to be the obvious long term answer to 


craft training in India. 


2. LOCATION OF TRAINING CENTRE. 





In Europe, one of the fundamental principles 
determining the location of any technical institution 
is its proximity to the industry it serves. 
Technological institutes in the textile industry are 
placed in the centre of the textile trade and so hote 
schools have sprung up in London where there is the 
heaviest concentration of hotele, in other large towns 
and in sea-side resorts where there is also strongly 


developed hotel and restaurant business. 


There are meny obvious reasons why it is 


desirable for a hotel training centre to be near its 


present industry - 


(1) 


(11) 


(4441) 


(iv) 


(v) 


(vi) 


It enables full time managers and other 
professional leaders in the hotel business 
itself an€é who are actively engaged in the 
profession to Leoture regularly at the college. 
It permits the college to have an eivisory 
committee or board of governers composed of 
hotel industry leaders who are near encugh 

te take an active and live interest in the 
school. 

It enables students. to visit hotels and 
catering establishment on educational visits 
and also undertake special duties at hotel 
functions which offer training opportunities. 
It facilitates the flow out of students from 
the school into suitable posts. 

It helps 'the stuient to feel quickly that 

he “belongs” tc his own industry. 

It ensures that tne full-time staff are kept 
closely in touch with up-todate developments 


and with actual conditions in hotels from 


day to day, 
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(vii) It enables full-time staff easily and 
inexpensively to supervise the practical 
experience of sttidents undergoing their 
post-college training in industry. 

Such are amongst the reesons which prompt me to 
suggest that a hotel training centre sheuld ideally be 
located in Bembay which is a cosmoprlitan and 
sophisticated city with several gocd hetels and, what is 
very important, a relatively vigorovs and united hotels 
assneiation. A second choice would be Delhi where 
similar though in my view slightly less good conditions 
obtain. 

Tt is, however, appreciated that there is a heavy 
demand for existing accommodation in the e:ties (although 
I believe that the former Hotel Majestic in Bombay could 
well be released for this important purpose). Further 
the question of establishing a school is of such urgency 
that for expediency an existing suitable building should 
be adapted rather than have the longer period of waiting 
which the planning and erectien cf a new one would 
involve. Thus, I feel that as an immediate step so as to 
begin as soon as possible the training of needed hotel 
staff that a hntel no longer as in use as an hotel and 
situated in a reasonably convenient spot should be 


adapted for use as a school. 
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During my tour I saw a number of hotels no longer 
in use in hill stations, but although the buildings were 
capable of conversion as schools I felt that they were 
too far from the hotel industry of big cities. They also 
seemed remote climatically and geographically from other 
parts of the sub-continent, 1.e., schools in Simla are 
likely to be regarded as highly isolated from the point 
af view of South Indians. 

Thus, my selection of hotels no longer in use 
narrowed down to the Hotel,Cecil at Agra. This hotel is 
at present used as an army officers' mess but I thought 
it to be the most suitable place for speedy adaptation as 
a hotel training centre. 

Apart from the fact that the accommodation as a 
former hotel itself is most adequate and most suitable 
for conversion into a residential hotel training centre, 
the location although not to be compared with Bombay or 
New Delhi, has advantages. These include - 

(a) the fact that there are tourist hotels in 
the vicinity and these hotels are prepared 
to cooperate with the training; 

(bv) there are a number of tourists visiting Agra 
for the day only who would possibly enjoy 
taking their mid-day meal in the training 


- 40 - 


centre's training restaurant and thus help 
to defray the cost of operating classes in 
cookery and restaurant service. 

(c) Agra is only one hour away by eir from Delhi 
and is also easily and fairly quickly 


accessible by rail and road. 


3. ADAPTATION OF HOTEL 


er eat 


As 5 RAINING y CENT Be 
The conversion of a hotel with sample 
accommodation such as the-Hotel Cecil at Agra would 
present no serious problem. 
For training purposes, the following main 
provisions would be required :- 

(a) Restaurant capable of seating not less than 
50 people and not more than 100; 

{b) A kitchen with ancillary sections (e.g. plate 
wash, pan wash, still room, pastry, larder, 
vegetable store, vegetable preparation room 
and’ kitchen store) attached to this Restaurant 
and equipped as a normal hotel kitchen but to 
the highest standard; 

(ce) two practice kitchens equipped for individual 
work by students learning elementary processes 


or prectising advanced cookery; 


(4) 


(e) 


(f) 


(gs) 


(h) 


(i) 


hn: A che 


a receptinn unit, i.e., a saction with 
facilities for practical exercises in the 
receiving of guests end the accompeanyin 
clerical and administrative work; 
Demonstration Room : <A large reom equipped 
for practical demonstration in enskery; 

two class reoms each to seat ebout 

20 stucents; 

a house keeping room in which prartical 
exercises in the maintenance of Linen, 


fabrics and furnishings may be undertaken; 


‘Assembly Room : % would alsn be useful 


if the demonstration rnom or nne of the 
Class rooms was sufficiently large to be 
usel as place for assembling the entire 
sehnool: 

én auxiliery, smell dining room for the 
use of students, particularly those on 
kitchen and waiting duties micht also be 
useful if the main training restaurent is 
open to the public; 

Laumiry +. In Indla I do not advocete 
special provisinn imniediately for tuition 


in launéry work but I suggest gome 
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instruction should be given in the house- 
keeping class room in laundry precesses. 
This seems to me where practical improvement 
in laundry service in hotels could usefully 
be studied. 

(k) Laboratory : I do not at this stage consider 
the provision of a laboratory as essential 
although the majerity of hetel schools in 
the U.K. have access to a laboratory and in 
the case of my own haveva laboratory for the 
exclusive use of the ipdedament. The 
possibility of the provision of a laboratory 
for practical experiments and research at a 
later stage should not, hawever, be overlooked. 


(1 


_ 


Offices : Additionally there would be 
required, a principal's office, a general 
office, an office for food and catering records, 
a food store, an equipment store, a linen room, 
a stationery store, a staff common reom and a 
students' common room. 


NOTE: I am attaching as Appendix 'B' an inventory 





of the principal teaching sections of my own 
department, which indicates the dimensions of 
the rooms, the seating capacity and the 
principal items of technical equipment contained, 
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It is nnt suggested that this should be 
duplicated but that the details will serve as 
a guide in converting or adapting premises even 
though they may differ considerably in shape 
and size. 

(m) Residential Accommodation : The school should 
accommodate the full-time students and will 
no doubt have to offer accommodation to the 
principal and staff. 

One hntel college only in the U.K. is primarily 
residential althnugh my nwn and one or tw) other 
colleges have residential accommodatinn available for 
students. For the rest, hatel treining is mainly non-= 
residential. In India, however, I have no hesitation 
in stressing the necessity for a residential hotel 
training centre. This is not merely because of the 
obvious reason that in such a large country, it would 
be difficult for students to attend from hundreds of 
miles away withnut accommodatinn being provided but 
because I am convinced that students who are themselves 
successfully to help in the operation of a first-class 
hotel for tourists must themselves live under similar 
conditions. They may thus develop an instinct for what 
is right or wrong by living in a good class "hotel" 
as well as by learning techniques. I am nf the opinion 
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that students in the hotel school sheuld conk and serve 
meals for themselves and for the staff of a kind which 
would be served in tourist hotels including western style 
dishes as well: as Indian, At all meals, a first class 
standard cf service should be insisted upon. 

With regard to local students who could quite 
easily live at home, I feel that it would probably 
suffice if they took the principal meals of the day at 
college or such meals as their turn of duties necessi~ 
tated. I alsn feel that even in the case of local 
students that one term's resilience in full would be 
desirable as giving a closer opportunity of gauging 
tourist style hotel life as I have inéicated above. 

Similarly, bedroom accommodation frr stvidents 
should not necessarily be lavish but shold be not too 
dissimilar from that in a reasonably good tourist hotel 
and it should be a matter for studenta themselves to 
maintain their aedomnedation in good order conducting 
all house keeping services as part of the training 
pro gramme. 

Similar provisions would apply to the usege and 
the maintenance of common rooms or public rooms in the 


hotel training centre. 


4. STANDARD OF EQUIPMENT ETC. 


I would stress that the really food hotel centres 
in the west are invariably equipped and maintained to the 
‘highest hotel standards. I consider it to be of the 
highest ingortance that the best of kitchen and restaurant 
equipment should be supplied to the school and that tke 
decor and furnishing in public rooms should be of 
acceptable hntel standards. I feel that there would >e 
every advantage in consulting foreign specialist kitenen 
designers and engineers (many of whom in the U.K. have 
considerable experience in training school requirements). 

Compromise with standards, that is to say, by 
the substitution for example of cheap crockery tea 
services for good hotel plate ones on the premise that 
it “will do just as well",.will, in my opinion, be 
absolutely fatal to the efficiency of the school. 

It is in the college that the students are going 
to acquire the standards which will help them to improve 
the standards in Indian hotel keeping and which will 
guide them throughcut their career. The hotel school, 
if it is to be of any use at all, must therefore be 
equipped and maintained to a higher standard even than 
the average tourist hotel. This is accepted in western 
training end I believe that it must be accepted and must 


stand firm in India. 
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The training facilities referred to above are 
those I consider would suffice in a hotel training school 
mainly designed to provide training for full-time 
potential managers for I have no doubt that training 
should primarily be directed towards the production 
of executives. | 
5, SCOPE OF TRAINING AND 

In Britain, full-time training ranges in scope 
and character and in length=-from 2 to 2 years. In my 
own college, conducting the highest level of hotel 
managerial training, the course is 2 years linked with 
a years supervised continuation training in industry. 

For managerial courses of this kind, students are 
reeruited with similar qualifications to whose who would 
be entering University or other professional training. 

In addition to vocational training, 3 year courses 
in U.K. include general background work, fairly detailed 
study of science applied to the needs of industry and 
languages, particularly, Frerich are given some prominence. 

In India the age of school leaving appears to be 
lower then that in the U.K. and I, therefore, have in 
mind the recruitment of students for the hotel training 


centre from those who have graduated from University or 
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have at least passed their intermediate examination. If 
one is recruiting students of this background, then I 
consider that some of the less directly vocational work 
may be ommitted from the course for reasons of economy 
and because the students will also have had already the 
cultural benefits of University education. 
6. SUPERVISED HOTEL TRAINING 

FOLLOWING THs COURSE. 

I, thus, consider that a two-year period in the 
hotel college in India will suffice providing it is 
also linked with a substantial period of supervised 
practical training in the industry. This, I suggest, 
should be not less than the Length of the time spent 
in the training school. 

In my own college, the award of Associatship of 
the College, which is the goal of training 1s not made 
until reports from visiting staff lecturers from the 
college and from the management concerned with the 
practical training in industry have indicated that this 
period of practical training has been satisfactorily 
concluded. 

In India where I have noted a considerable 
reluctance on the part of young men tn dwell adequately 


on the practical aspects of their work, I feel that 
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this period of departmental work at a modest level in 
the industry itself is of even greater importance than 
it is in U.K. I strongly recommend, therefore, that 
graduation er qualification from the hotel training centre 
should be conditional on satisfactory completion of a 
probationary training period in good hotels. 

In U.K., students gaining practical experience 
in this way are paid the appropriate rate for the job 
under the Catering Wages Act and I feel in India also 
that there should be reasonable remuneration offered 
during this time. The students’ primary responsibility 
would be to the employer who will have full right of 
discipline and dismissal where necessary, but would also 
cooperate with the college in following the students' 
progress through the departments. This system has worked 
extremely well in London and from my conversations with 
hot2lmen in India I am convineed that they also would 
collaborate readily. Indeed I would go so far as to say 
that the vast majority of practical hotelmen in India as 
in Europe will have little confidence in managerial 
training unless it includes a substantial period of 
practical work particularly in kitchen and restaurant 


in the industry itself. 
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7. SUBJECTS OF THE COURSE. 


Bearing in mind that the covrse should be 
confined mainly to direct vocational study, I consider 
that it should be along the lines of the syllabus for 
the course leading to the Associate Membership 
Examination of the UsK. Hotel and Catering Institute 
(Appendix C). Naturally adapting suck sections as Law, 
for example, to Indian requirements and in the sections 
such as Maintenance and Hygiene ceuring tu wind, partia 
cular problems such as air-conditioning and refrigeration 
in Indian hotels and the particular hygiene problems in 
tropical catering. I also attach a recent copy of the 
main sections of my own syllabus as Appendix 'D' as a 
further guide to this type of training. 

It might also be worth considering entering 
students for the professional examination of the United 
Kingdom's Hotel and Catering Institute in order to support 
graduation by a qualification of known prestige. The 
Hotel and Catering Institute is the recognized national 
professional examining body in the U.K. The Institute 
1s not itself a teaching establishment. Its independent 
exaninations are taken by students on hotel and catering 
courses in the various British technical colleges 


conducting such courses. As the professional examination 
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(the Associate Membership examination) is a written one, 

I see no reason why local arrangements under independent 
invigilation should not be made enabling enndidates to 

sit in Indie. It might be worth exploring the possibility 
of the Institute's accepting alternative local examination 
for the sections such as Law which would have a particular 
national aspect. I attach a set of Hotel and Catering 
Institute Associate Membership Examination Question Papers 
as'Appendix E, 

In addition to this prefessional training, there 
must be, as is the onse in western training establishments 
a substential programme fer precticel kitohen, restaurant 
house keeping and reception work. I would sny that not 
less than 50 per cent of the time of students in college 
should be spent in practical work in either kitchen, 
restdursint or house keeping departments. 

Because of the necessity to combine Indian 
cuisine with th.t of western cookery ond service it may 
even be necessary to inerease the proportion of time spent 


in procticol work during some stages of the course. 


8. LANGUAGES. 

| On the assumption thst students will be competent 
in both English and Hindi, I consider that the only 
foreign language to be taught should be French und that 
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the teaching in the early stages of the school's 
development should be confined to the simple application 
of French to kitchen, rostaurant and menu roquirements 
with possibly some simple instruction in routine 
cerrespondence. My belief is that French in the early 
stages of the school's existence should not really be 
taught as.a foreign language but as the technical 
language of kitchen and restaurant, in the same way 

as Italian is the technical language of msic. It is 
impertent, therefore, that the person teaching French 
should be a man or woman with a good knowledge of the 
hotel trade or prepered to acquire such knowledge rather 
than to be simply a person of academic background. | 
Attention is invited to the French syllabus within my 


own syllabus at Appendix 'D'. 


9. SYLLABUS OF TRAINING, 

Is is a fundamental principle in further education 
in the U.K. that tho principal of a colleg? or a head of 
department must be permitted freedom to evolve his own 
detailed syllabus and that indeed individual teachers 
sheuld contribute to the develepment of syllabuses. I 
think, therefore, that it would be unwise to attempt to 
impose a detailed syllabus on the principal and teaching 


staff before a centre is actually established. Asa 


general guide, however, for the planning of the syllabus 
and also scheme of teaching to arecomnany such ae 
the copy of my syllabus from Battersea Polytechnic as 
referred to above mey be cf essistance. IT cannot stress 
too strongly, however, that certain sections of this 
syllebus would require major adaptation to meet the 
particular needs and conditions in India. I attach an 
outline suggestion as Appendix F for a syllehus for the 
two years in college and an outline programme for 
suoscquent hotel training but.- do not feel that this 
ehorld be binding en the principal arpcinted, 

I am of the opinion that the principal should be 
appointed at least 6 months before tne sehool is due to 
epen in order that he may begin to plan a detailed 
syliabus and scheme of work Sapebiclly adapted to India's 
nesds, At the same time he shevld be able to give useful 
advice in the planning and the staffing of the school. 

At this stags, I feel that T need. eay no mere than that 

the aim of the training should be to produce a. student 

wld is because of his intelligence and educetional 
beckeround potential material for management. Additionally, 
he will be, by virtue of his training in the hotel school 

& competent ciiaftsman in kitchen, restaurant, and other 
practical department as well os instructed in his 


prefessional duties. There should be strong emphasis 
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throughout training of the fact that graduates would in 
addition to their supervised period of practical training 
also require some years! experience in departments before 


aspiring to management. 


10. STAFFING THE SCHOOL. 





During my tour of India and during my talks with. 
hotel personnel of all level. from managers downward, 

I began to appreciate the very grave difficulties there 
will be in recruiting the teaching staff for a hotel 
training centre. 

It may be worth mentioning that great difficulties 
existed and still exist in England ‘in finding men and 
women who have not only the right technical experience 
but also the educational background and the potential 
ability to teeoh which is PcCabary for appointment in 
training schools. In the light of experience during my 
tour; I do not believe that it will be possible to find 
& principal re the hotel training centre in India md 
I recommend that for an initial period of at least 
5 years, a thoroughly experienced hotelman preferably 
with teaching experience in a hotel ssghool should be 


appointed. 
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My own view is that these short-term appointments 
are not attractive to really competent people in the prime 
of their career but it is unaepatandaure that ultimately 
it should be desirable to place the control of this 
establishment in the hands of m Indian. It should be 
borne in mind, however, that until Indians themsolves 
have undergone technical training either in Europe or in 
the treininge centre in India ard have also gained a 
substantial period of industrial experience, they are 
unlikely to be suitable for this important appeinitment. 
To safeguard the future of the school and of hotel 
training generally in India, I therefore firmly believe 
it to he desirable to offer the maximum length of 
appointment to the principal. 

In this connection, it has to be borne in mind, 
that most teaching appointments in this field of work in 
the J.K. (and I think from the language pcint of view 
that country would be the most fruitful field of 
recruitment) are permanent and pensionable local 
Government appointments. The new technical scales of pay 
in the U.K. are attractive, the very lowest rate being 
on the seale of £475 rising to £900 per annum end few 
appointments at this low level are made in managerial 
departments. Normally, the lewest in such department 


is the grade "B" assistant who is paid on the scale of 
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£650/25-1025; lecturers earn £1200 rising to £1350 

per annum, senior lecturers £1250 to £1550, and heads of 
departments (equivalent to principal of the proposed 
Indian hotel centre) can earn upto £2050 in the highest 
grade. Now even if additional salary inducements are 
offered to such people, it is obvious that there will be 
a reluctance to abandon pensionable employment and also 
possibly to disrupt family life and the schooling of 
children. Certainly, the reluctance will be even stronger 
if appointments are offered fer short period only. It 
thus seems likely that short-term employment will have 
little or no appeal to existing teachers even though 
salaries offered in India were substantially more. It 
may therefore be necessary to seek some one from the rotel 
industry itself but with a background of interest in 
training, perhaps some part-time experience teaching. 
Alternatively, it may be possible to come to an arrange- 
ment with the educational authorities in the U.K. so that 
a teacher's pension rates end reinstatement rates may not 
be prejudiced during a period of secondment. (Due to the 
shortage of good men in this field, I am, however, 
doubtful whether any authorities will respond readily 

to an approach of this kind). Naturally, in the case 


of a teacher temporarily seconded to India and due for 
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reinstatement in his college in country of origin the 
length of employment factor as above would not apply. 
On the contrary, the shorter the period of secondment 
proposed, the more likely is it to be acceptable to the 
teacher and to his employer. 

I mention these points merely to indicate that 
staffing a hotel school will (a) not be easy, and (b) is 
likely to be costly. My own view is that the absolute 
minimum for which a first-class principal could be 
obtained would be £2750 per-annum with all reasonable 
travel and other expenses paid and it may well be necessary 
to offer further inducement in the form of pension or 
insurance contributions. 

Pay scales for other members of staff will 
similarly require augmenting. As to the staff required, 
I consider initially the minimum will be : 

(a) a Prineipal who will actively take part in 
teaching; 

(b) a teacher of cookery who should be a skilled 
European chef with practical experience in both 
hotels and in teaching establistments. 

(c) a teacher of restaurant service, waiting and 
catering who should have hotel and teaching 


experience; 


(4) a lecturer in hotel. accounting and 
administration; / I see no reason why a 
qualified Indian (e.g. a graduate in Commerce 
preferably uf a foreig University) should 
not be sultehle. Such a person should, however, 
have (or be prepared to acquire) hotel 
experience. He might well have 2 months 
training in the U.K. by attachment to a similar 
lecturer in a U.K, College doing this type of 
hotel training. 7 | 

(e) ene lecturer in house keeping, maintenance 
and hygtene (consideration might be given to a 
trained Indian domestic science teacher given 
special experience in a hotel who could aleo 
assist in teaching Tndidn cockery); 

(f) one lecturer with good Buropean experience to 
assist in kitchen and restaurant classes 
coordinating such studies also in catering, 
menu composition and costing classes. 

As the centre developes after the first year, I envisage 
the foregoing specialists becoming heads of departments. 
They will require assistants in proportion to the 

growth of full-time anc part-time training. Beckground 


subjects such as Seience ané French may well be heyond 
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the scope of the staff listed above, but at the outset 
it might well be covered by collaboration with 
neighbouring cducatienal establishments. 

In addition to the main specialist teachers 
listed above, other assistants will be reauired +o 
understudy the specialists in practical departments and 
to supervise shifts of students "operating the hotel”. 
Young Indiens with hotel experience might well be 
employed on a punil/teacher basis. Those with foreign 
training and/or experience=would be particularly suitable 


for acnsideration. 


11. POTENTIAL TEACHING STAFT, 





The ultimate staffing of the school sheuld of 
course be Indian and the graduates of the training centre 
itself once they have good industrial experience will 
obviously be most suitable prospects for such appointments. 

I have noted that two or three students have 
recently been selected for training in Europe and I 
consider that Reauive the need to develep an Indisn 
training centre, the policy of helping one or two 
students with exceptional aptitudes to go to Europe for 
training and experience should be encouraged for some 
years at least. Further, I feel that 1% would be an 
excellent thing if, later, graduates of the Indian hotel 
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training centre could gain some of their practical hotel 
experience in Western countries. 

I feél that there should be no feelings of 
nationalism in regard to this matter because it should 
be borne in mind that it is traditional in the hotel 
industry for students to gain experience in other 
countries. It is regarded as an international industry 
and in U.K. hotel schools, for example, every encourage- 
ment is given to students to gain further training and 
experience in other countries, My emphasis of the 
desirability of continuing some overseas training for 
Indian students without prejudice to the need to go ahead 
with a strong India based training programme is also 


linked with the long-term staffing needs of the centre. 


12. RECRUITMENT OF STUDENTS. 

It is clear that the start as regards numbers of 
students in a hotel training centre of the kind envisaged 
which will be doing a pioneer job must be a modest one. 

In the U.K. and other European countries, the number of 
students grouped for practical exercises in, for example, 
the kitchen is desirably not less than 12 and not more 
than 16. Groups of students of the same year of entrance 
can, of course, be combined for theoretical work, lectures 


and demonstration. 
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I consider that initially the schonl should reeruit 
not less than 16 students (one Aivision) and net more than 
Z2 students (two divisions). I think that for 2 or 2 years 
the rate of recriitment should not exceed G2, i.e. 

e divisions per annum. Thus for the first two years of 
its existence the strength of the school would be not less 
than 32 at the beginning of the 2nd year and nut more than © 
64. Tam inclined to the view that for convenience in 

the practical cperation of the training centre that two 
divisions, i.e. 32 students.should be initially 

recruited and this should be the rate of recruitment for 
the first five years unless it became arperent that an 
increase of recruitment is urgently needed to meot 
industrial requirements, With the training facilities 
mentioned above, it sheuld be possible to offer part-time 
courses for craftsmen or various ad hoe courses in 
collabaration with the hotel and catering indaustry. 
Certainly, the training centre should de rerarded 
initially as a national facility and should be used to 
maximum cenneaty, Eriority should certainly be given to 
short courses for the management staff of Stato hotels, 
Gucst Houses ani Circuit Mouses. A course of, say, 

6 wceks in the centre coupled with not less than a 
further 6 weeks continuation training in & good, mecium 


sized hotel would, I believe, suffice. 
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13. QUALIFICATIONS OF STUDENTS. 

As I have already indicated, I believe that 
students for the hotel training schnol should be 
recruited from university graduates or those who have 
passed the intermediate examination. Froviding there is 
evidence of sufficient compe tency in mathematics +o 
continue with hotel accouting and sufficient kmowledge 
of elementary physics ard chemistry to understand 
instructions given in Hygiene and nutrition, entry 
requirements in U.K. are limited to evidence of good 
all round education through the posseseton nf a General 
Certificate of Educetion with about four passes at 
ordinary level. . (This is re werlliy the recruitment to the 
old School Certificate giving Matriculetion exemption). 
There is no general preference for students with either 
Arts or Seience backgrounds and I consider that here in 
India there should nct be a doctrinaire approach to the 
question of students!’ background qualificetions. Subjects 
generally favoured as background school subjects studied 
before entry to hotel traininedAnciude: English, French, 
Mathematics (certainly Arithmatic) a Sclence subject and 
Geography. The yardstick, however, should be good 
general education with the ability to profit by the 


course and with the personal. aptitudes necessary for a 
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hotel career. Personal selection of students at interview 
by the Principal is an important feature in U.K. and shovld 
be an important part of the same process in India. I do 
not consider it to be essential that a student should have 
@ prior knowledge of French but that he should have the 
ability and willingness to uniertake sufficient study to 


master the language as part of his technical equipment. 
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14. WOMEN STUDENTS, 
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In Europe, particularly in U.k., women are 
recruited in laree neumbers.to fvli-time training in the 
hotel industry incluiing maneperial training. During my 
tour of India, I met several European ladies engaged in 
the managerial side of hotels and one or two Indian 
ladies and arnglo-Indian ladies wio helpe? in hovee~keeping 
duties, It became apparentyr however, that such Ladies 
had net gained their early experience in the depertnents 
of hotels as is done in the training of pcs! in Burove. 

Ve 
Indeed, it was suggested to me thet it would/qgvite 
impossible for Indisn women of good family; to enter into 
certain department of hotel life because of the complete 
lack of "respectability" which this would denote to 
conservative folk. I do not feel competent to comment on 


the controversial socinul issue of hotel employment for 


women or the possibility of changing traditional 
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attitudes. I do, however, say that I believe that the 
appointment of Indian women of good background and 
aducaticn in the hotel business would be extremely 
beneficial to it. TI noted the employment of a relatively 
large number ef women at senior level in the Ministry's 
Tourist Organization and was struck by their efficiency 
and their obvious acceptability to the foreign tourists. 
I believe that tho average Indim hotel in its 
staffing is not benefitting by the fact that as far as 
Indian nationals are concerned it is so predominently 
masculine. As is well kmown, in Burope women are engaged 
as chambermaids where in India men are employed as room- 
bearers and women in the west are commonly employed in 
reception werk. I do not know whether the time will ever 
come in India that women of respectable background can 
be employed widely in these pests, but I feel that the 
industry would benefit if such a change were to come about. 
Meanwhile, there is a shortage of competent 
ladies able to undertake house keeping duties and even 
if a girl cannot gain experience in the way normally done 
in Burope then I still feel that a beginning should be 
made to Gevise some form of training to enable girls of 
good family and education to be trained in house keeping 


and pessibly reception work. One cr two Indian 
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proprietcrs and managers have also spoken of their wishes 
to see the feminine element increased in Indian hotels 
and I believe that one of the functions of the hotel 
training centre in India might be to prepare the ground 
for thé recruitment of more wmen of intelligence and 


refinement into this field of industry. 


15, NON-TEACHING STAFF. 

In staffing the school, I ecensider that the 
guiding principle should be that the bulk of the 
practical work of conducting and maintaining the 
establishment as a residential one should be undertaken 
by the students themselves under the guidance of their 
teachers. By this I mean that students themselves should 
not merely cook and serve food in the restaurants but 
should maintain bed rooms, public rooms, kitchens and 
neighbouring departments in a clean condition. These 
duties are considered perfectly normal ones for hotel 
students to undertake in western countries and I believe 
it is essential that the students who are to be responsible 
for supervising craft and cleaning activities should 
really practise them in the early stages of their ewn 
training. I am convinced that the Indian hotel industry 
is suffering from the fact that so many cleaning and 


maintenance processes are considered to be too humble 
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for the serious attention of those in supervisory 
positions. 

If, therefore, it is accepted that students will 
do the bulk of the work in the residential establishment 
then I contend that permanent non-teaching staff may be 
kept to the minimum. I suggest that office and 
administration staff as follows may be required :- 

1- Accountant at Rs 400 per month. 

1 - Stenographer at Rs 250 per month. 

1 - Junior clerk at Rs 100 per month. 
i 


- Store-keeperMecord 
Keeper at Rs 100 per month. 


10 - Sweepers/porters at Rs 50 each per month. 
Three or four cooks #ol.stand in at periods of 
holidays etc. will also be required. 
16. PQSSIRLE COST OF ESTABLISHING 
HOTLE TRAINING CENTRE « 
Assuming the adaptation of a building such as 
the Hotel Cecil at Apra as a school acceammodating 
initially approximately 60 full-time managerial students 
giving part-time or part treining for craft students, 


I would summarise the main possible custs as follows:- 


(a) Capital casts: .. o. 
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(a) Capital costs: 


1) 


14) 


iii) 


Initial capital cost of 
the building itself .. unknown. 


It must be borne in mind that 
kitchen equipment and restaurant 
silver plate is expensive. Apart 
from the normal kitchen equip-=- 
ment requirement for a good class 
hotel, considerable additional 
plant and equipment is always 
needed in training centres for 
instructional and experimental 
purposes, 


For equipping restaurant, 
practice kitchens, main kitchen 
with ancillary sections such as 
plate wash, pan wash,-Llarder, 
pastry, cold room, vegetable 
preparation room etce., TI 
estimate that Rs. 3,00,000 will 
be required. I base this on U.K. 
costs to which must be added the 
usual customs, freight and other 
charges, 


Furniture costs in India seem to 
bear no relation to those in U.K., 
therefore I do not consider that 

I cen make any significant contri- 
bution to estimating the cost of 
furnishing the bedrooms and public 
rooms of the centre. I wuld, 
however, again stress that these 
should be of good hotel standard. 


(>) Recurring costs: 
i) Materials for classes including 


14) 
~ a4) 


iv) 


board for staff and students... 


Maintenance & Repairs oe oe 
Teaching staff salaries 
(six Buroepean) Va yt 


Office store and domestic staff 


Total recurring costs ee oe 


1» Rs. 200,000/— 
1» Rs. 5,000/— 


». Rs, 144,000/- 
oe Rs. 20,000/~ 
ee Rs. 369 ,000/—~ 


(c) Recovery. 

In the U.K. no serious attempt is made to recover 
the cost-of any form of vocational training in the local 
Government-oontrolled technical institutions although the 
vast majority seek to secure some income from the sale of 
prepared food ‘either to students themselves or to other 
customers in order to help off-set some part af the cost 
of training. It should, however, be notel that in the 
matter of training chemists, costly chericals are used 
and washed down the sink without it necessarily being 
considered right to chargé siuderits specifically for the 
chemicals they have used. Food stuffs are. important 
teaching materials in hotel training schools and this 
aspect must be borne in mind so that there is no undue 
voneern with the question of recovery except in so far as 
the cost of recovery from all types of students of costs 
of all kinds of education is concerned. 

In my nwn college, for example, the tuition fee 
including the cost of all raw materials used by students 
is only £30 per annum and the authorities bear all costs 
not covered by this smell sum. Apart from the overhead 
ccsts of maintaining buildings and paying the teacher's 
sclary, materials for classes (in which food is the main 


item) are in the neighbourhood of £8000 per ennum. This 
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is, of course, in a college that is primarily non- 
residential and the students, if they are given room in 
the hostel, must psy for the accamnodation and for the 
foed received in the hostel. 
(4) General. 

I thus consider that the question of recovery 
of cost should be considered in the light of oe reasonable 
charge made téceuuteate in any hell of residence. Class 
charges for tvition should compare with the charges of any 
technical institutions or university and the question of 
actual cost of food for -training should not be ailowed to 
influence the levy cf these two charges. If students 
were expected to pay the full cost of food previded in 
order ta train tn high hotel standards, then it would 
undoubtedly limit the number of persons able to take the 
course. The questinn of additional income from the sale 
of food may be met, as I have referred to above, by 
opening the restaurant to tourists or other customers who 
would pay proper ocenomic prices. The sale of food to 
outside people is something, hnwever, which I feel should 
be arranged in a manner acceptable to the hotel industry 
through its association or federation because of the 
necessity to have the whole-~hearted support of the 


industry, 
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The cost of operating the schnol after income 
from students and the sale of food has been realised, I 
consider should be borne by the authorities operating 
the school (presumably the Union Government). One or two 
of the hotel proprietors with whom I held discussions 
‘gave me the impression that the hotel industry itself 
might be prepared to contribute towards the cost of 
operating the school and I feel that there is every reason 
why the industry itself should be encouraged to do so, 
Quite apart from easing the financial burden, I would 
regard it as highly desirable that. the industry should 
have a financial interest as well as a general interest in 
the training centre. Certainly the training must be 
devised to meet the needs of the industry itself and not 
merely conform to the ideas of a Government department. I 
recommend therefore that the industry be closely associated 
with its management through an Advisory Committee or Board 
of Governors. That being so, I feel that any financial 
contribution which the industry can make would be 
appropriate. 

There is, however, no reason why the industry 
through its Federation or through individual cempantes 
or persons should not assist the progress of the school 
by sponsoring some of the students. Such stuients 
selected by industry but acceptable to the school would 
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later on do their practical training in their "parent" 
establisitment. 

I understand that the Federation has been formed 
only within very recent years and I have, therefore, no 
way of knowing how strongly established it is nor the 
extent of its Pinancial resources. My own view, therefore, 
is to favour the assistance of individual hotel companies 
and proprietors in the matter of assisting students to 
attend the hotel training centre or in enontributing to the 
colleges expenses in respect of students nominated by them. 

I believe that a mumber of vacancies in the 
training centre could be earmarked for the nominee of 
reputable hotels or hotel companies and States which 
conduct hotels, circuit houses end guest houses and that 
for places secured by such students, the hotel or company 
concerned would pay a proportion of the fees or 
alternatively an additional sum to the college. The hotel 
company or State nominee (desirably several nominations 
should be made by each concerned for every place earmarked 
for them) should of course conform to the minimum 
educational and entry reformations applicable to all 
students and the final decision regarding acceptance should 
always be that of the Principal. A scheme of this kind 
would involve the nominees of the company or State being 


under agreement with the company to whom they would return 
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for their practioal training (exeept for State nominees 
where in most instances experience would be better gained 
in a hotel) and also for a reasonable period of empleyment 
after training. I consider that a soheme of this kind 
would help to ensure the employment of graduates of the 
training centre in the industry and I am, of course, 
strongly of the view that industry should employ the 
graduates of the training centre. 

The foregoing are amongst the points whioh Tf 
-consider should be borne in mind when considering tho 
recovery.of cost of training. I do not feel that I should 
make a detailed recommendation but rather confine myself 
to the point that desirably the cost to students should be 
kept, sufficiently lew by means of Government subsidy 
(possibly industrially assiéted) as to make recruitment of 


suitable student material relatively easy. 


17. MISCELLANEOUS COSTS. 

I consider it important. that students should be 
provided with or themselves should provide their own working 
dresses of various kinds and that this dress should be of 
good style pattern. Each student should have proper white 


clothing for working in the kitchen end similarly white 
uniform for service in the restaurant. Similar. protective 


clothing will also be required for work on.the floors and 
in cleaning generally. Students should also be encouraged 
to have their own personal knives for use in the kitohen. 


PART 4 - CONCLUSION. 


(a) Structure of the Industry. 

I hape the point will have emerged from the above 
report that:'a healthy hotel industry shculd net consist 
merely of luxury hotels at the top. I made some reference 
to this in dealing with my visit to Indian style hotels 
in Part 2, para I B(p.12) above. There is no doubt in my 
mind that the hotel industry in India at the moment is 
top heavy, that is to say there are ton many luxury or 
tourist hotels in proportion to two-star or one~star 
hotels whioh though not luxury nor first-class establish- 
ments are nevertheless capable of satisfactorily 
accommedating tourists. 

It must not be inferred from this that there are 
too many luxury hotels. Indeed there is some evidence 
thet more luxury hotels.in:- certain centres would do. god 
business but it should be stressed that there are in many 
cities and tourist centres an insufficient number of lower 
renk hetels of a satisfactory kind. In the west the 
structure of the hotel industry is pyramid-like in thet 
the apex of luxury establishments is supported by a broad 
besis. of lewer rank hotels and guest houses. I feel that 
the Government sheuld be mindful of the need to encourage 


properly trained persons to open hotels of a modest 


nature which will yet help meet the reeds of the fnreign 
travellers as well as the converience of Indian nationals. 
Certainly, in any training scheme it should be strongly 
borne in mind that the end of training is to improve ‘he 
hotel and catering industry generally and not merely the 
top sections of it. Teel this point needs stressing 
because inevitably training will be pitched to the highest 
possible level and it is likely that the best hotels will 
be. selected for much of the post-centre practical training. 
Nevertheless, it should be the aim of the training centre 
that its graduates should percolate throughout the whole 
of iniustry and help stabilize ae broader hotel structure 
in which there are a greater number of satisfactory middle- 
class and lower class eétablishments 

(b) Co-cperation of Inéustry. 

During my tour of India, IT was given every 
facility not merely by Government officials but by the 
hotel associations comprising the Hotel Federation and 
additionally by . number of local hotel associations and 
also by the large number of individual hotel keepers 
and caterers with whom I stayed during the tour. The 
purposes of the visit could not have been accomplished 
without this excellent cooperation from the industry. 

I believe that this cooperation should be continued 
not merely when the hotel training centre is established 
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but in the period prior to its establishment. Quite 
apart from any feeling of personal gratitude for the help 
extended to me by the industry and its members in making 
this study, I feel that it would be desirable from every 
peint of view if the Hote] Federation could be given a 
copy of this report and their comments on it invited. As 
I have mentioneu in several places in the report, 
training should be devised to meet the real needs of the 
industry and there must be wholehearted collaboration 
between the Government, the training centre authorities 
and the industry through its Federation and Associations 


at every stage of development. 


(c) Fostering Development of 
Foreign Currency Earner, ° 


In coneluding this repert I feel that I should 
express my confidence in the anility of the industry to 
expand, to prosper and thus to make a valuable contribution 
es a4 forelgn currency earner towards the nation's economy 
providing the industry is given the encouragement and the 
trained staff with which te operate. I beaieve it to be 
important that the industry should be regarded as an 
industry. Its development should be regarded as important 
as that cf she davelopment of other industries of a more 
tmaditiowal kind. I see no rearson why the hotel industry 


as an essential component part of the tourist industry 


Should not become as valuable to India's national economy 
as it has become in the economy of western countries such 
as the United Kingdom where its growth has been fostered, 
I believe that the early establishment of a first-class 
hotel training centre is one of the most important means 
of supporting the industry and meeting one of its most 


pressing needs. 
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A. INTRODUCTORY NOTES 


l. 


4, 


AIM OF NATIONAL APPRENTICESHIP SCHEME FOR COOKS. 
The aim of the Scheme is to provide for the 
systematic recruitment and training cf young 


workers (male and female) as Cooks. 


PURPOSE OF THIS DOCUMENT. 

The purpose of this document is to provide a 

guide to employers as to the bread lines upon 

which apprentices should be trained within industry, 
pearing in mind the complementary training to be 


given within appropriate educational institutions. 


EMPLOYER AND APPRENTICE’ RELATIONSHIP. 

It is the responsibility of the employer to 
organise the apprentice's training within industry 
on planned, progressive lines and to take a general 
interest in the apprentice throughout the period 
of training, 


THE TRAINING WITHIN INDUSTRY. 

The recommended general lines of training within 
industry are given in the succeeding pages of this 
document. It is further recommended that 


employers should:=- 
(a) ee 
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(a) Encourage apprentices to keep notebooks. 


(bd) Make available to apprentices current trade 
journals and technical papers. 


(c) Advise apprentices on suitable textbooks. 
Employers are requested to maintain appropriate 


progress records for each apprentice. 


5. COMPLEMENTARY TRAINING IN TECHNICAL INSTITUTIONS. 


Details of this part of’ the training will be found in 
Section D. This is an integrel part of the Scheme 
‘and employers are urged to familiarise themdelves with 


the training provided by, the educational institutions 


_ concerned and to take an interest in the apprentices’ 


— 


studies, 


SPECIMEN TIMETABLE (5 YEARS). See Section C(14) 

It is appreciated that the following timetable will 
vary according to the type of establishment taking 
apprentices. There is not necessarily eny fixed 
sequence of departmental training and it is realised 
that, in accordance with circumstances, the order 
given below may have to be varied. 

In certain establishments the work of some departments 
may be combined, fcr example, putchery, fish snd 
poultry falling within the Jeraer. 


1. Butchery Preparation -—two manths 
2. Fish Preparation -——twe months 
3. Poultry and Game Preparation —two months 
4. larder —nine months 
5. Soup Corner -~six months 
6. Roast and Grill Corner —four months 
7. Vegetables; Eggs and Farinaceous 

Cookery —six months 
8. Fish Corner —eighnt months 
9. Sauce Corner : —nine months 
10. Pastry —nine months 
1l. Relief Cook - emlagt three months of 

apprenticeship. 


C. SUGGESTED OUTLINE OF KITCHEN TRAINING 


(1) General 
(11) By Stages 


(1) GENERAL 
The follawing points should be borne in mind 
in every section of kitchen training: — 


1. CORRECT USE OF KNIVES AND OTHER SMALL 
UTENSILS 


Care, maintenance and proper use of knives, 
sharpeners, picks, openers, etc. 


2. UNDERLYING PRINCIPLES OF COOKERY 


(a) By this it is meant that the fundamental 
processes of cookery must be classified 
and developed in the training as distinct 
operations. 


(b) Preservation of food values. 


oO 


6 


» 


7. 


= 92 = 


ALL EQUIPMENT AND APPARATUS 


( Principles of and methed of working. 
b) Maintenance and cleaning. 

33 Scullery work. 

d) Clothing. 


KITCHEN ORGANISATION 


a) Routine and plan of work. 
bs Rosters 

a5 Fy gienes 

a) Still-room work. 

e) Avoidance of waste. 


COMPILATION OF MENUS 


a) Quantities for covers ordered. 
m Casts. 
¢) Balance (colour, variety, flavours, 


garnish, season, etc.). 
CULINARY ADJUNCTS 
Origin, derivation and use. 


PRINCIPLES OF GOOD SERVICE 


Relationship between kitchen and room staff. 
b) Check system for ordering. 
6) Methods of service, 


GENERAL 


te Culinary vocabulary. 

bd) Quantities, metheds, times, yields, 
temperatures, garnishes, in relation 
to all recipes and processes, should 
be given. 


(ii) BY STAGES (See Section B) 


i. 


BUTCHERY PREPARATION 


(a) The various types of meat. Storage, 
quality, uses and weights of various 
outs and preparation for kitchen. 


2. 


Se 


4. 


De 


b) Seurce and preparation of offals. 
b) Production and use of by-products. 
a) Pickling of meat, 

e) Sausage manufacture. 


FISH PREPARATION 


(a) The various types of fish. Storage, quality, 
seasons, uses, 

(b>) Preparationand filleting (where appropriate) 
of all fish, including shellfish. 

(c) Smoking and brining of fish. 


POULTRY AND G4ME PREPARATION 


(a) The various types of poultry and game, 
incluiing hare and rabbit; storage 
quality, seasons, uses. 


(b) Preparation (cleaning end trussing) for 
the kitchen, 


LARDER 
Preparation and service of:— 


(a) Hors d'neuvre and appetisérs. 

b) Mayonnaise and vinaigrette sauce groups. 

¢) Salads of all types. 

a, Cold buffet work, 

Sandwiches. 

ft) Appropriate dishes, including pies for 
the kitchen. 


SOUP CORNER 
Methods and preparation of:— 


(a) The various stocks used for soups (meat, 
fish paltry, game). , 

(o>) Clear soups, broths, purees, veloutes, 
cream soups, special soups (including 
chilled). 

(c) Garnishes Zor clear and thick soups, with 
their accompaniments and service. 


6. 


8. 
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ROAST AND GRILL CORNER 
Methods, preparation, service of and recipes for:— 


fa) 41l roast meat joints and garnishes., 

(mn) Al] vonst game ani povltry dishes with garnishes. 
c) Deep frying. Ail fritters. 

a) All grills and garnishes. 

e) All savouries end conepés. 

f) Carving. 


VEGETABLES: EGGS AND FARINACEOUS COOKERY 


Preytration, cooking and service of:— 


(a) AT] reot vegetables Attention to 
b) Ll green vegetrbles seasons, quality, 
ce) The mushroom femily ) storage, etc. 


+2) bulses. 

é) Potato variations: 

f) Frozen vegetables. 

g) Various types of egg dishes. 
(h) Farinseeous products, 


FISH CORNER 


(a) Preparetion, cooking and service of fish 
of all types, including shellfish where 
applicable, using “the following methods:— 


Poaching, frying, baking, grilling, 
sterming, meunierg, court-bouillon. 


(b) Appropriate sauces and garnishes. 
SAUCE CORNER 


(a) Various types of roux and their preparation. 

(b) Preparation and cooking of espagncle, demi-+ 
tate, veloute, jus lid, meat glaze. 

be} ther basic sauces ond derivatives. 

a). AL] types of entrées and their preparation 
and cooking, with particular attention to 
the culinary processes involvcé. 


10, PASTRY 
Preparation, cooking and service of:— 


a) Various types of pastry. 

Sponges, cakes, yeast mixtures. 

Various types of pudding mixtures. 

Hot and cold sauces. 

Hot and cold sweets. 

Competes and fruit: dishes. 

Various types of ices. 

Souffles. 

i) Dessert fruits, including season and quality. 
3 Elementary sugar work, to include decoration. 
k) Special pastry dishes. 


11. RELIEF COOK 


tim H022a0 co 


This is the period of General Revision, prior to 
completion of the apprenticeship. 


D. COMPLEMENTARY TRAINING IN TECHNICAL INSTITUTIONS 

The Industry, nationally, has adopted the 
following syllabuses of the City and Guilds of London 
Institute in Basic Catering Training and Cookery. 
Catering Trades Basic Training Course 
(City and Guilds ef London Institute 
Course No. 150) 

This course provides a goed all-round training in 
the fumdamental subjects of the Industry, including 
Cookery, Kitchen Practice and Hygiene, Caloulations for 
Caterers, Catering Commodities, Counter Service and 
Waiting, Services (Gas, Electricity, Water od Sanitation). 

Particular emphasis is laid on Cookery, to which 


half the total number of hours of the course are devoted. 


This course is considered to be of particular value 
to the new entrant to the Industry in that it not only gives 
him a training in the fundamentals of Cookery but also, 
through the medium of related subjects, makes him aware of 
the significance of his craft in the day-to-day operations 
of a catering establishment. The course is normelly 
spread ever two years of part-time instruction. 

It isy therefore, recommended that the "Catering 
Trades Basic Training Course" be taken during the first 
two years of the apprenticeship and that it be followed 
by the course in "Cookery for Hotels and Catering 


Establishments". 


Cookery for Hotels and Catering Establishments 
(City and Guilds of London Institute Course No. 151) 


This course covers a General knowledge of Methods 
of Cookery, Kitchen Organisation, Hygiene, the Use, 
Maintenance and Cleaning of Equipment, and the Basic 
Recipes, Preparation and Cooking of Dishes in all sections 
of the kitchen. The syllabus also deals with the 
presentation and serving of meals, the avoidance of waste, 
food values and kitchen economy. 

The standard of practical work required in this 


course is high. 
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The course is intended to prnvide for the needs of 
cooks in hotels and catering establishments, including 
schools, hospitals and industrial canteens. The course 


may be spread nver one or two years. 


Technical Institution Training subsequent 
to the taking of the City and Guilds of 
London Institute Course No. 151 

It is recommended that in the majority of cases 
apprentices who have gained the City and Guilds of London 
Institute Certificate No. 151 should take a covrse of study 
in more advanced conkery, together with related subjects, 
leading towards the course in Advanced Cookery of the City 
and Guilds of London Institute (Course Ne. 152). 

Detailed Syllabuses may be obtained from the City 
end Gullds of London Institute, Department of Technology, 
31 Brechin Place, South Kensington, London, S.W.7, price 
2s. 3d., including postage. 

A full List of Centres with details of the 
Technical Institutions at which Catering Courses ‘are 
available may be obtained from the Secretary, The National 
Joint Apprenticeship Council of the Hotel and Catering 
Industry, 24 Portman Square, London, W.1. Alternatively, 


employers should approach the Local Education Authority. 
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THE NATIONAL gJVOTHNT 
APPRENTICESHIP 
CcCOUNCTITI 


is a comprehensive body, consisting of 
representatives of the following Organ- 
isations which cover every sectien of 


the Hotel and Catering Industry. 


The Hotel and Catering Institute 


National Union of General and 
Municipal Werkers 


Union of Shop, Distributive and 
Allied . Workers 


National Union of Railwaymen 
Catering Industry National Joint 
Trade Union Committee 
together with 


Representatives of Teomical 
Institutions 


and 


Assessors from 


The Ministry of Education 


The Ministry of Labour and 
National. Service 
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Although apprenticeship for 
Conks have previously existed in the 
Hetel and Catering Industry in a 
limited way, there has not been a 
nationally recognised standard of 
training. 


The present Scheme, which is 
the result of discussions between 
all Associations of Employers and 
the Trade Unions, was finally approved 
and the National Joint Apprenticeship 
Council was established on the 3ist 
March, 1952. 


NATIONAL JOINT APPRENTICESHIP COUNCIL 
OF THE 
HOTEL AND CATERING INDUSTRY 


Apprenticeship Scheme for Cooks 


THE purpose of the Scheme is to provide for the 
recruitment and systematic training of young workers, 
both boys and girls, as Cooks in the Hotel and Catering 
Industry. 

Administration is carried out by the National 
Joint Apprenticeship Ceuncil through Area Committees. 

The National Joint Apprenticeship Council is 
responsible for standards of employment and training of 
Apprentices. The Council maintains a register both of 
Indentured Apprentices and of all firms able and willing 
to provide training under the conditions laid down by the 
Council. . 

Certificates are issued on completion of 
apprenticeship. | 

Area Committees of the National Joint Apprenticeship 
Council are responsible for the satisfactory administration 
of apprenticeships in their areas and collaborate with 
Local Education Authorities in regard to the establishment 
of suitable classes and with the Youth Employment Service 


in regard to recruitment. 
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Apprenticeship normally commences at school leaving 
age, but older entrants may he accepted. 

Apprentices are required to serve a period of six 
months! probation. 

Apprenticeship is normally for five years, but 
special cases are considered on their merits. 

The term of apprenticeship may be reduced by a 
period not greater than two years in respect of an 
equivalent (or longer) period of attendance at a full-time 
course of approved instruction eat a Technical Institution 
or other appropriate educational establishment. 

Upon registration with the Council a Registration 
Card is issued to the Apprentices 

Provided the consents of the Apprentice's parent 
or guardian, employer and the National Joint Apprenticeship 
Council are ebtained, it is possible for the Apprentice to 
be transferred to another employer if this is considered 
desirable in his interests. 

Apprentices are released without loss of pay for one 
day or its equivalent each week for day-time technical 
training. If day-time classes are not available, the 
Apprentice is granted reasonable facilities and appropriate 


time to enable him to attend suitable evening classes. 
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The rates of pay and conditions of employment are 
not less favourable than those fixed by the Wages Board 
appropriate to the establishment in which the Apprentice is 
serving. 

Apprentices being trained under this nationally recog- 
nised Scheme may apply for deferment of National Service. 

WHAT TO DO! If you want to know more about the 


Scheme consult yeur Local Youth Employment Officer or write 
to 
The Secretary, 


The National Joint Apprenticeship Council of 
the Hotel and Catering industry, 
24 Portman Square, 


London, Wil. 


l. 
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PROCEDURE poy 
EMPLOYERS 


RHE 


Employers shall: 


(a) Contact the Area Committee of the National 
Joint Apprenticeship Ceuncil or the Head 
Office of the Council, 


(bo) Obtain and complete application form and 
forward it ag instructed therein. 


If the application is approved the Council will 


send Registration Forms together with Forms of 
Indenture. These should be completed and 


returned. 


In due course the Indentures will be approved 
and signed by the Council and sent to the 
employer, one copy for his retention and one 
for the Apprentice. 

A Registration Card will be sent by the Council 
to the Apprentice. 

A pamphiet, "Recommended Scheme of Training" 
for the guidance of employers as to the broad 
lines upon which apprentices should be trained, 


mey be obtained from the Area Committee or from 
the Head Office of the Council. 
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CENTRES FOR FULL-TIME AND PART-TIME CLASSES 


No.1. LONDON & SOUTH- No.5. MIDLANDS REGION 
BASTERN REGION fp Birmingham f Stafford 
p Ceventry p Stoke-on-Trent 
a Beye aed p Halesowen fp Wolverhampton 
= i oean No.6. NORTH MIDLANDS REGION 
p Chiswick p Derby fp Northampton 
p Croydon p Grimsby p Nottingham 
p Dagenham fp Leicester p Peterborough 
fp Deptford 
fp Eastbourne No.?. WELSH REGION 
p Folkestone 
fp Guildford fp Cardiff fp Talandudno 
Hammersmith 
#0 Haatinse Ne.8, EAST & WEST: RIDINGS REGION 
- rales p Barnsley p Mansfield 


p Bradford p Rotherham 
Pp Darlington p Selby 
fp Huddersfield fp Sheffield 


fp Holloway 
fp Maidstone 


fp Ramsgate Sear P i 

fp Slough fp Leeds p Wakefield 

p Southgate No.9. NORTH- 

fp Walthamstow 0.9. NORTH-WESTERN REGION 
Watford 


Pp Blackburn fp Manchester 


Pp 
fp Westminster 
fp Weybridge fp Blackpool p Morecambe 


p alee pi p Oldham 
p Burnley p Preston 
No.2. SOUTHERN REGION ht tton fp Salford 
p Bournemouth fp Liverpool p Wallasey 
A cas ae No.10. NORTHERN REGION 
p Southampton . p Carlisle © fp Scarborough 
No.3. SOUTH-WESTERN REGION Pp Morpeth p Sunderland 
p Newcastle 
Ps eet ae ae No.ll. SCOTTISH REGION 
fp Bristol 
fp Cheltenham A aa 
P th 
= selene f Kirkcaldy 
fp Weston-super-Mare No.12. NORTHERN IRELAND REGION 
No.4. BASTERN REGION f£ Portrush 


fp Cambridge 

fp Chelmsford 

fp Norwich f Denotes Full-Time Classes 
fp Southend p Denotes Part-Time Classes 


Consult your Local Education Authority 
if there is no centre in your area. 
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The properly trained and 
Competent Cook 
can always be assured 
of regular 
and interesting employment 
in. the 


Hotel and Catering Industry 
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Appendix AC?) 


The National Joint Apprenticeship Council 
of the Hotel and Catering Industry 


APPRENTICESHIP SCHEME FOR COOKS 


CONSTITUTION AND FUNCTIONS 
OF CQUNCIL 
REGISTRATION PROCEDURE AND 
REGULATIONS GOVERNING 
APPRENTICESHIPS 


Published by The National Joint Apprenticeship Council 
of The Hotel and Catering Industry 


24 Portnan Square, London, W.1. 
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The National Joint Apprenticeship Council 


Of The Hetel Ard Cetevine Iniuctrr 


A NATIONAL APPRENTICESHTP SCHEMZ FOR COOKS 


On Zist March, 1952, the first meeting of the Yational 
Joint Apprenticeship Council of the Fotel an? Catering 
Industry was telé et 24 Portman Square, London. 

The esteblishment of the Council was the culkination 
of efforts made durine the past five years by the Neticnal 
Council for Hote. and Catering Education and by the Hotel. 
and Catering institute, assisted very materially by the 
Ministry of Lebour and National Service, under whose auspices 
the first joint meetings ov employers' representatives and 
of representetives of Trade Untons were held towards the end 
of i951. 

CONSTITUTION AND MEMBLRSHTD OF Ned eAeCe 

The Notional Joint Apprenticeship Council is composed 

as follows ; 


FOUR EMPLOYERS!’ REPRESENTATIVES (nominated through the 
Eotel and Catering Inatituce). 


Messrs A. H.: dones, M.B.E., F.H.C.I. (Chetrman), 
C, Belfield Smith, P.H.C.I., Wed. Breen, P.H.Gels, 
G . G ? Goring, ieee a es Gx I * 


FOUR REPRESUNTATIVES OF TRADE UNIONS. 


Messrs. H. Crane, 0.B.E,, National Union of General and 
Municipal Workers; W.S. cones, Union of Shop, Distributive 
and Allied Workers; F. Lane, Natioral Union of Pailwnaymen; 
R.M, Brierley, Catering Iniustry National dcint Trace 
Union Comuittee. 
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TWO REPRESENTATIVES OF TECHNICAL COLLEGES. 
Miss D. Seton, F.H.C.I., Battersea Polytechnic. 
Frincipal R.W. Walls, B.Se., Hendon Technical College 
(nominated jointly by the Association of Technical 
Institutions and the Association of Principals of 
Technical Institutions). 

ONZ ASSESSOR FROM THE MINISTRY OF EDUCATION. 
Mr. M. F, Bird, Pele Coley H.M.I. 


ONE ASSESSOR FROM THE MINISTRY OF LABOUR AND 
NATIONAL SERVICE, 


Mr. P. Hilder. 


Secretariat and Finance.— The Hotel and Catering 
Institute has eprced to provide free accommodation for the 
Council at 24 Portman Square, London, W.1, for twelve months 
from its inception. The Institute has also agreed to provide 
secretarial services for the time being on a payment basis 
to be agreed. ‘ 

To meet the immediate financial needs of the Council 
each of the Trade Unions represented on the Council has 
contributed £25 and the Institute has agreed to contribute 
£100. 

The annual administration costs of the N.dJsAC,. are 
not yet known but it is anticipated that further contribu- 
tions will be necessary. In this connection the Institute, 
through whom the employers' representatives have becn 
nominated, hopes that employers! organisations will give 


appropriate finencial support. 
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A Registration Fee of 10/6d. will be payable by 
employers in respect ef each apprentice registered, tegether 
with a fee of 1/- for indentures. 

Objectives of the N.J.A.C.— To establish national 
apprenticeship schemes for potential craftsmen in the Hotel 


and Catering Industry. 


NATIONAL APPRENTICESHIP SCHEME FOR COOKS 
(a) The establishment of a National Apprenticeship Scheme 
for Cooks is the first objective of the Council. 
(bo) The purpose of the schemesis to provide for the 
systematic recruitment and training of young workers (male 
and female) as Cooks. 
(c) The soheme will be administered by the Ned.ApgC, 
through Area Committees representative of the same interests 
as the Apprenticeship Council as may, be deemed necessary by 
the Councili 
(4) The N.d.A.C. will 
(1) establish and keep ynder review standards for the 
employment and training of apprentice cooks 
throughout the Industry and the terms under.which . 
apprenticeships shall be served. 
(11) secure compliance with the agreed standards of 
employment and training by all establishments 
participating in the scheme. Negotiation of . 


wages agreements will not be a fumction of the 
Council, 
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(111) maintain a register both of indentured apprentices 
and of establishments able and willing to provide 
training under the conditions laid down by the 
Council. 


(iv) issue certificates on completion of apprenticeship 
to registered apprentices. These certificates will 
be signed by the employer and by the Chairman of the 
Council. 

(e) Area Committees will 
(1) eversee the working of the apprenticeship scheme in 
their areas in accordance with the general directions 
of the NedeAC, 

(11) ofllaborate with Local Education Authorities in 
regard te the establishment of suitable classes and 
with the Youth Employment Service in regard to 
recruitment. 

(f) Ratio of Apprentices.— The N.J.A.C. will be responsyple 
for considering any necessary regulation of intake of 
apprentices under the scheme. 

(g) Period of Apprenticeship.— The periad of apprenticeship 
will be for five years, in any.case terminating at the age of 
21. 

The N.J.A.C. will, however, be prepared to consider a 
reduction in the normal period of five years in certain cases, 
subject to a maximum reduction of tw years. In doing so, 
they will pay regard to the manner in which the prospective 
apprentice has used the time since the date upen which the 
statutory schnol-leaving age was attained; e.g., whether the 
applicant has followed satisfactorily a full-time or part- 


time course of education of suitable character and standard. 
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The term cf apprenticeship may oe reduced by not 
more than two years in respect of an ecutvalent (or longer) 
period of attendance at a full-time course cf approved 
instruction at a Technical College or nther appropriate 
educational establishment. 
fh) Probationary Period. The first six months of the 
period of apprenticeship will be in tne nature of a trial 
period at any sane during which it will be in the option of 
either party to terminate the indenture. 
(1) Ape of Eflry.-- Apprenticeship may commence from 
normal sshool-leaving age, but olfer entrants may be 
accepted provided the apprenticeship can be completed within 
the period specified in paragraph (g) above. 
(3) Indenture.— All apprentiogs will be indentured in a 
form approved by the Ned -AwCe 
(k) Registration.— Where the conditinns of apprenticeship 
are approved the apprentice will be registered with the 
Couneil and a registration. card issue@ to the apprentice. 
(1) Existing Apprenticeships.— Arrangements will be made 
for the regcistration as apprentices of young persons already 
employed under independently anrenved training schemes where 
the conditions of employment and training conform to the 
provisions of the National Apprenticeship Scheme. 
Applications for approval and registration of such apprentice- 


ships may be made up to Zist December, 1952. 
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(m) Practical Training within Industry.— Apprentices shall 
be trained according to agreed standards decided upon by the 
N.JsA.C. and employers participating shall observe those 
standards. 

An apprentice may with the consent of the Parent or 
Guardian, Employer and the N.d.A.C. be allowed to transfer 
to another employer where this is considered desirable in 
the interests of the apprentice in order to broaden the basis 
of his training. 
(n) Further Education.— It is an essential condition of the 
scheme that apprentices shall be released without loss of 
pay for one day or two half-days each week—or for an 
equivalent continuous period during each year of the 
apprenticeship—for training at a Technical College or other 
educational establishment accepted for this purpose by the 
Council, | | 

If no day-time classes are available, the apprentice 
should attend, and the employer should grant reasonable 
facilities to enable him to attend, suitable evening classes. 
(o) Transfers.— The scheme provides that where for any 
reason any employer ceases to carry on his business, the 
Apprenticeship Agreement may be transferred to another 


employer. 


a GR a 


(¢) Disputes. Dispetes arising out of the interpretation 
or application ef the avoxentiecship terms shell first be 
-vefaried to the Area Committoe which, in turn, shall refer 
to the National Council any case which cannot be rasolv34 
locally. 

(qa) Medteal Examinationa.-- Apprentices will be required to 
satisfy a regictere’ medical practitioner, appointed end 
paid by the employer, ef their fitness to umlertake the 
apprenticeship, 

Option to Partieipate.—- The scheme is a voluntary one, 
open +o all. Eotels ard Catering Este»lishmerts able and 
willing to provide treining under the conditions Inia down 
by. the Couneil. 

fdvantages to Employers of participction in the Scheme.— 
A well: organised apprenticeship seheme carvying a national 
hallmark attracts the right type of young person. Thus the 
recrulimont 9? juvenile lebour is simplified. Moreover, the 
empicyer Js ascured of tke services of the apprentice for 
an agreed numbcr of yeers. 

During the period of apprenticeship, because it is 
part of his contract (in addition ta the urge given by his 
naturel inclination for the work), the apprentice makes' a 
serinus study of his ersPt and becomes increasingly 


valuable to his employecr. 
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Another advantage of participation in a nationally 
organised scheme, approved by the Ministry of Labour and 
National Service, is that, under cxisting arrangements, 
deferment of call—wp for National Service is granted until 
the end wf the apprenticeship. 

A further advantage to the employer is that a hallmark 
is set on the standard of his business in that his establish- 
ment is officially recogniseé as one within which young people 


can be assured of sound training to approved standards. 


Advantages to Apprentices of participation in the 
Scheme.— A nationally reengnised apprenticeship scheme 
offers young entrants to the Industry security of tenure, 

& guarantee of systematic and progressive training within 
industry, the opportunity of attending classes in technical 
colleges and hotel schools and the chance of earning 
nationally recognised certificates which will qualify them 
for progressively more important positions. 

Precedure by Employers.—(1) Employers wishing to be 
registered as participating in the scheme and having one or 
more apprentices whem they wish to register should obtain 
the necessary Application Form from the Head Office of the 
NJAC. at 24 Portman Square, London, W.1. This should be 
completed tn duplicate and returned. A separate Application 


Form will be required in respect of each apprentice. 
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(2) If the application is approved the Council will 
send Registration Forms together with Forms of Indenture. 
These should be completed and returned, together with a 
Registration Fee of 10/6d. in respect of each apprentice 
to be registered. 

(3) In due course the Indentures will be sealed by 
the Council and sent to the employer, one copy for his 
retention and one for the apprentice. 

(4) <A Registration Card will be sent by the Council 
to the apprentice. . 

N.B. Employers having at present no apprentice or 
apprentices to register but who are desirous of participating 
in the scheme should inform the Ned.A.C., as enquiries are 
already being received from young persons wishing to be 
placed as apprentices. If t>> Council is satisfied that 
training under the conditions laid down can be given, then 
the necessary introductions will be made. Employers are 
also recommended to notify any vacancy to the local Youth 
Employment Office. 

Centres having Technical Colleges or Hotel Schools at 
which Catering Courses are available.— On the Application 
Form for the registration of an apprenticeship an employer 
has to state the name of the Technical College or Hotel 
School that the apprentice is attending or which it is 
proposed that he shall attend. <A list of centres in which 
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Catering Courees are available is therefore given for 
information at the end of this artiole. It is divided into 
the regions in which Area Committees of the N.JeA.C. are to 
bo established. 

If there appears to be no Technical College or Hotel 
Schocl within reasonable access of their establishments 
employers shcvld consult the Local Education Authority or 
the Secretary of the N.J.A.C. 

Procedure by Prospective Apprentices.-—=— Boys or girls 
who are not already in touch with an employer who is willing 
to apply for their registration under the National 
Apprenticeship Scheme shouJ.d consult their local Youth 
Employment Officer or write to the Secretary, The National 
Joint Apprenticeship Council of the Hotel and Catering 
Industry, 24 Portman Square, London, W.1. 

Publicity Leaflet.— A Publicity Leaflet outlining the 
scheme has been irapavne’ uy the N.J.A.C., copies of which 
may be obtained gratis from Head Office. Members of the 
Industry, Local Education Authorities and Heads of Schools 
are cordially invited to ‘apply for copies. Through the 
co-operation of the Ministry of Labour and National Service 
copies of the Leaflet have been sent to every Youth 
Employment Officer in the country. 


PROGRESSIVE STEP 

The formation of the National doint Apprenticeship 
Council and the establishment of a National Apprenticeship 
Scheme for Cooks mark an important milestone in the history 
of the Industry. In establishing this Scheme the Hotel and 
Catering Industry joins the 70 to 80 other industries which 
are operating national joint apprenticeship schemes. 

Given the co-operation of omployers in all sections cf 
the Industry, great benefits should result, in the solving 
of recruitment problems, in the production of a& growing body 
of trained cooks and in the raising of the standards generally 
of the culinary art, all of which will undoubdtedly add to 
the prosperity and the prestige of this great Industry. 


CENTRES FOR CATERING COURSES 


Z Next Pager.se-/ 


1. LONDON & 
SOUTHEASTERN 
REGION, 


No. 


Acton 
Battersea 
Bornugh 
Brighton 
Croydon 
Dagenham 
Deptford 
Eastbourne 
Folkestone 
Guildford 
Hammersmith 
Hastings 
Hayes 
Hendon 
Helleway 
Ramsgate 
Southgate 

p Tottenham 

- Walthamstow 
p Wandsworth 
Westminster 


2. SOUTHERN 
REGION. 


No. 


p Bournemouth 
fp Oxford 
fp Portsmouth 


No. 3. SOUTH 


WESTERN REGION 


Pp Barnstaple 
p Bath 
fp Bristol 


p Denotes Part-Time Classes 
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CENTRES FOR CATERING COURSES 


fp Cheltenham p Doncaster 
fp Plymouth fp Huddersfield 
fp Torquay p Hull 
p Weston-super-Mare fp Leeds 
p Rotherham 
No. 4. BASTERN p Selby 
REGION fp Sheffield 
p Wakefield 
p Cambridge 
fp Chelmsford No. 9i NORTH-~ 
WESTERN REGION 
No. 5. MIDLANDS 
REGION p Blackburn 
fp Blackpool 
fp Birmingham . Bolton 
p Coventry p Burnley 
p Halesowen p Liverpool 
p Stoke-on-Trent fp Manchester 
fp Wolverhampton p Morecambe 
No. 6. NORTH r earn 
soe fp Salford 
REGT p Wallasey 
= tis No. 10, NORTHERN 
fp Letcester REGION 
fp Northampton p Neweastle 
. p Nottingham 3 
. p -Peterborough Pp.’ peexberongn 
No. 11, SCOTTISH 
No. 7. WELSH REGION REGION 
No. 8. EAST & west 7P Glasgow 
RIDINGS RECTION = Nou. 125. NORTHERN 


p Barnsley 
p Bradford 


B. C. EDWARDS, 


IRELAND REGION 
fp Portrush 


f Denotes Full-Time Classes 


Secretary, 


The National Joint Apprenticeship Council 
of the Hotel and Catering Industry. 


3. 


4. 


5. 
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Appendix A(4) 


NATIONAL JOINT APPRENTICESHIP COUNCIL 
OF THE 
HOTEL AND CATERING INDUSTRY 





NOTES ON INDENTURE OF APPRENTICESHIP 





The form of indenture attached hereto has been 
prepared by the Council as being in accordance 
with the apprenticeship scheme for Cooks in the 
Hotel and Catering Industry. 


The form should be carefully studied before 
signature. | 


Where the employer is a limited company the 
common seal of the company should be affixed to 
the document in the manner prescribed by the 
articles of association of the Company « 


The dooument should be completed in duplicate and 
one copy retained by the employer and the other 
by the Guardian. Both copies should be sent to 
the National Joint Apprenticeship Counell for 
registration. 


The documents are not required to bear a revenue 
stamp. 
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THE NATIONAL JOINT APPRENTICESHIP COUNCIL 


OF THE 


HOTEL AND CATERING INDUSTRY 


FORM OF APPLICATION FOR APPRENTICESHIP 


(To be completed in duplicate as shown) 


Section A. To be completed on behalf of the Apprentice. 


1. Apprentice's Surname (in block capitals) 
2. Apprentice's first names (in full) 
c. Apprentice's address 


4. Full names and address of Parent or Legal Guardian 

















5. Apprentice: (a) 
(b) 


(c) 
(a) 


(e) 


(f) 


Date of Birth 








Name and type of School attended 





Date of leaving School 
Name of Technical Institution attended(if any) 








Nature of course taken at Technical 
Institution and dates 











Date present employment started 
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6. Previous Employment (if any) : 
(a) Name and address of Employer(s) 


nea aeeeeamaneeeeimies Mineemmenemesnerentemennammned 








(b) Nature of Employment, 








(c) Dates of Employment 








7%. (a) Name of Technical Institution now being attended: 





State here: (1) Day or Evening Classes or both, 


(41) Type of Course, 





(>) If classes not being attended, give the name of. the 
Technical Institution which it is proposed shouli be 
attended 





8. Employer's Name 








9. Employer's Address 





10. Signature of Employer 11. Date 
12. Signature of Apprentice 13. Date 


14. Signature of Parent or 
15. Date 


Regal. Guardian: 22 
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Section 8. To be completed by Employer only. 


16. 


20. 


Name and Address of the Establishment where the 


apprenticeship will be carried out : 











State number of staff in Kitchen, excluding the 
apprentice whom it is desired to register, showing 
classification of duties:- 


























Total No.Kitchen Staff 


State total number of above Cooks considered capable 
of giving training 





State total number of apprentices already accepted for 
registration under the National Scheme (excluding that 
now applied for) 





Signature of Employer 21. Date 





NOTE.—This form on completion should be sent (in duplicate) 


to the National Joint Apprenticeship Council of the 
Hotel and Catering Industry, 24 Portman Square, London, 
W.1, or to the Secretary of the 
Regional/Area Apprenticeship Committee at 
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Section C. To be left blank by Employer and Apprentice. 


Report by Regional Committee of the Nid.A.C. 





22. This application is/is not recommended for approval. 


23, If not recommended for approval state reasons 














Chairman Regional 
Secretary. Apprenticeship Committee. 


24. Signed 








This part of Form should be completed (in duplicate) by the 
Regional Committee of the N.d.A.C. and both copies sent to the 
National Joint Apprenticeship Council of the Hotel and Catering 
Industry, at 24 Portman Square, London, ¥W.I. 





REGISTRATION PARTICULARS 


Section D. For Ned.A.C. Headquarters use only. 


(date). ApprovedMNot 


25. Considered by Council 
approved. 





26. Apprenticeship commenced (date). 
2”, Apprenticeship to terminate (date). 
28, Registered (date). 





29. Signed Secretary, 
National Joint Apprenticeship 
Council. 
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DEED OF APFRENTICESHIP Date 19 
THE NATIONAL JOINT APPRENTICESHIP COUNCIL 





OF 
THE HOTEL AND CATERING INDUSTRY 





APPRENTICESHIP INDENTURE FOR COOKS 





THIS APPRENTICESHIP INDENTURE 
made the day of 19 
BETWEEN 








of 








(hereinafter ealled the "Employer") of the first part; 





of 





(hereinafter called the "Guardian") of the second part; and 





of 





(hereinafter called the "Apprentice") of the third part; 
Witnesseth as follows:— That is to say: 
1. The Employer hereby covenants with the Guardian 
and the Apprentice 
(a) to accept the Apprentice as his apprentice for a term 


of years from and after the 


day of nineteen hundred and 
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which is the commencement of this Indenture notwith- 
standing the date hereof declaring that the first six 
months of the said period sf years shall be in the 
nature ef a trial period at any time during which it 
shall be in the option of either party to terminate 
this Indenture. 


(b) to teach and instruct the Apprentice to the best of his 
knowledge and ability or cause him to be taught the 
business and trade of a Cook and all things relating 
thereto, according to agreed standards decided upon by 
the National Joint Apprenticeship Council. 


(ec) to release the Apprentice without loss of pay for one 
day or two half days esaeh- week or for an equivalent 
continuous period during each year of apprenticeship 
for training at a Technical College or other educa- 
tional establishment accepted for this purpose by the 
Nationa? Joint Apprentiopship Council. Where day-time 
courses are nnt available to grant reasonable facilities 
and time to enable the Apprentice to attend evening 
classes. 


2. The Guardian and the Apprentice hereby jointly and 
severally covenant with the Employer that 
The Apprentice will during the period of service:= 


(a) Obey the lawful orders of the Employer or his 
representative, 


(b) Promete to the best of his ability the, interests 
of his employer, and 


(co) Not absent: himself from the Employer's service 
without leave. 


3. The Apprentice shall not during the said term of 
Apprenticeship reveal the secrets of the Employer's business. 
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4, The Apprentice shall attend regularly the approved 
course of instruction referred to in paragraph 1(c) above. 

5. If the Employer shall during the period of Apprentice- 
ship die or have a Receiving Order in Bankruptcy made against 
him or become permanently incapacitated or cease to carry on 
his said business or if the Employer be a Compeny and a 
resolution shall be passed or an order made for the winding 
up except for the purpose of reconstruction or amalgamation 
only hen he or his personal representatives or the Official 
Receiver Trustce or Iiquidator shall use their best endeavours 
to procure the assignment of this Indenture to some other 
Employer approved by the Guardian and the Netional Joint 
Apprenticeship Council. 

6. If the Apprentice shall during the said period of 
apprenticeship be ik wholetime service under the National 
Service Act 1948 or eny emendment or re-enactment thereof for 
the time being in force the said period of apprenticeship shall 
at the option of the Apprentice be extended by such a period 
(not exceeding the nepiod of such wholetime service) as the 
parties hereto shall agree or failing agreement shall be 
determined in accordance with the provisions of clause 5 
hereof. Time spent in an appropriate unit in the Forces in 
his trede capacity shall likewise be taken into consideration 
in determining the length of the period necessary to complete 
the Apprenticeship. 
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?. If the Apprentice shall at any time during the said 
term be wilfully disobedient to lawful orders or commands of 
the said Employer or be slothful or negligent or shall other- 
wise grossly misbehave himself towards the Employer then it 
shall be tawful to cancel this Indenture and discharge the 


said Apprentice, 


8. Any matter in dispute botween the parties arising cut 
of the interpretation er application of the terms of this 
Apprenticeship shall in the first place be referred to the 
Area Committee of the National Joint Apprenticeship Council 
which, in turn, shall refer to the National Apprenticeship 
Council any case of difficulty which cannot be resolved 
locally. 


9. It is also hereby mitually agreed and declared 
between the parties that the conditions set out in the 
Sohedule hereto initialled for identification by the 
Signatories to this Indenture shall form part of this 
Indenture and shall be valid and effective as if they had 


been incorporated herein. 
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10. This Indenture shall be registered with thé 


National Joint Apprenticeship Council. 


In Witness hereto the said parties have hereunto set their 


hands and seals the day and year first before written. 


Signed Sealed and Delivered 
by the above-named 


(Employer) 
in the presence of:— ) 





Witness 





Signed Sealed and Delivered ) 
by the above-named 
in the presence of:— 





(hard ian) 


Witness 





Signed sealed and Delivered ) 
by’ the above-named 
in the presence of:— 5 


(Apprentice) 





Witness 





CERTIFICATE OF SERVICE 
WE HEREBY CERTIFY that the above-mertioned Apprentice 
served his Apprenticeship in accordance with the foregoing 


Indenture, 


901k ieee 
Employer. 


Chairman, National Joint 
Apprenticeship Counoil. 
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SCHEDULE OF CONDITIONS RELATING TO THE APPRENTICESHIP INDENTURE 
FOR COOKS 





This Scheme applies both to boys and girls. 
{. Evidence of Age and Medical Examination 

Every applicant for Aoprentioeshay must produce his 
birth certificate or other evidence of age. He shall also 
be required to satisfy a registered medical practitioner, 
appointed and paid by the Employer, of his fitness to under- 
take the aporontieeatitns 


2. Recognition of full- time attendance at approved Technical 
Classes 


The term of apprenticeship may, by prior approval of 
the National Joint Apprenticeship Council, be reduced by a 
period not greater than tw years in respect of an equivalent 
(or longer) period of attendees at a full-time course of 
approved instruction at a Technical College or other 
appropriate educational establishment. 
3. Provision of Knives 
The Apprentice shell supply his own knives in 
accordance with the Employer's standard of requirements. 
4, Rates of Pay 
Hours of Work and Conditions of Employment 
Provision of Working Clothes 
annual Holidays 
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The above shall be not less favourable than conditions 
under any Order made by the Minister of Labour and National 
Service pursuant to proposals sent to him by the Appropriate 
Wages Board. 

TRANSFER 

IT IS HEREBY AGREED AND DECLARED that with the consent 
of the Employer the Guardian the Apprentice and the National 
Joint Apprenticeship Council as from the day of 
19. all obligations of the Employer under 





foregoing Apprenticeship Indenture (hereinafter referred to as 


"the first Employer") shall-be undertaken and performed by 





of 
and that as from the said date the first Employer shall be 





ebsolved from all further obligation whatsoever. 


Signed Sealed and Delivered 


by SEAL 
in the presence of:— ) (First Employer) 
Signed Sealed and Delivered 

by _ SEAL 
in the presence of:— ) (Guardian) 

Signed Sealed and Delivered ) 

by ) SEAL 
in the presence of:— ) (Apprentice) 
Signed Sealed and Delivered ) 

by ; SEAL 
in the presence of:— (Second Bmployer) 


Trensfer approved by the 
National Joint Apprenticeship Council. 





Chairman. 
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A 


THE NATIONAL JOINT APPRENTICESHIP COUNCT 
OF THE HOTEL AND CATERING INDUSTRY. 


end ? 


APPRENTICESHIP? SCHEME FOR COOKS. 
SS 


INDEX 
Page. 
Constitution and Membership of N.d.A.C. 423 
OBJECTS OF Nedsd&sl» 123 


Ratio of Apprentices. 

Period of Apprenticeship. 

Probationary Pentiod. 

AGE OF ENTRY, 

Indentures. 

Registration, 

Existing Apprenticeships. 

Practical Training within Industry. 

Further Education. 

Transfers. 

Disputes. 

Medical Examination. 

Option to ee er beens 

PROCEDURE BY EMPLOYERS. 

Centres having Technical Institutions or 
Hotel Schools at which Catering Courses 
are available. 

PROCEDURE BY ‘PROOFECTIVE APPRENTICES. 

Publicity. Leaflet. 

ADVANTAGES TO EMPLOYERS OF PARTICIPATION 


‘IN THE SCHEME. 
ADVANTAGE TO APPRENTICES OF -PARTICIPATION 

IN THE SCHEME, 
Progressive Step. 


The National Joint Apprenticeship 
Council for the Hotel & Catering Industry, 


24, Portman Square, 
LONDON, W.1l. 


Bection. 


F etnaal 


HOD OR Be Wee Dm Ib 
a a Cg I te NF II IOS 


PRICE 3d. 
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TYE NATIONAL JOINT APPRENTICESHIP COUNCIE 


O: THE HOTEL AND CATERING INDUSTRY 
APPRENTICES HI SCHEME FOR COOKS 


Constitution and functions of Council 
Registration Procedure 
Re guilations Governing Apprenticeships 
CONSTITUION AND MEMBERSHIP OF Ned eAcCe 


The National. deint Apprenticeship Council is ceompesed as 
foll¢ws: 


FOUR EXT LOYERS!' REPRESENTATIVES (Nominated through the 
Hotel & Catering Institute) 
FOUR ntPRESENTATIVES OF TRADE UNIONS 
TWO REFRESENTATIVES. OF TECHNICAL EDUCATION 
ONw ASSESSOR FROM THS MINISTRY OF EDUCATION 
ONs ASSESSOR FROM THE MINISTRY OF LABOUR & NATIONAL SERVICE 
OBJECTS. 


To establish national apprenticeship schemes for potential 
craftsmen in the Hotel and Catering Industry. 


NATIONAL, APPRENTICESHIP SCHEME FOR COOKS. 


(a) The first object has been the establishment of a 
Netional Apprenticeship Scheme for Cooks. 


(bo) The purpose of the Scheme is to provide for. the 
recruitment and systematic training of young workers 
(male or female) as. Cooks. 


(c) Me Soheme will be administered by: the NeJAsC. 
through Regional/#rea Committees representative 
of the same interests as the Apprenticeship Council 
as may be deemed necessary by the Ccuncil. 


Ca ars 
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(4) The N.J.A.C. will 


(1) establish and keep under review standards for the 
employment and training of apprentice cooks through- 
nut the Industry and the terms under which 
apprenticeships shall be served, 


(11) secure complience with the agreed standards of 
employment and training by all establishments 
participating in the Scheme. Negotiation of wages 
agreements will not be a function of the Council. 


(141) maintain a regster both of indentured apprentices 
and of establishments able and willing to provide 
training under the conditions laid dovm by the 
Council. 


(iv) issue certificates on completion of apprenticeship 
to registered apprentices, These certificates will 
be signed by the Chairman of the Council and by the 
employer. 


(e) Regtonal/Area Committees will 


(1) oversee the working of the apprenticeship scheme in 
their areas in accordance with the general directions 
of the NedseAr.wCl. 


(41) Collaborate with Local: Education ‘Authorities tn 
regard to the establishment of! suitable’ classes and 
with the Youth Employment Service. in regard to 
recruitment. 


(f) Ratio of Apprentices - The N.J.A.C. will be responsible 
for considering any necessary regulation of int&ke 
of apprentices under the Scweme. 


(g) Period of Apprenticeship - The period of apprenticeship 
will be for five years, in any case terminating at 
the age of 21 


The NadJ.A«C. will, however, be prepared to consider 
a reduction in the normal period of five years in 
certain cases, subject to a maximim reduction of two 
years. In doing so, they will pay regard to the 
manner in which the prospective apprentice has used 
the time sinoe the date upon which the statutory 
school-leaving age was attained; e.g. whether the 
applicent has followed satisfactorily a full-time 

or part-time course of education of suitable 
character and standard. 
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The term of apprenticeship may be reduced by not more 
than two years in respect of an equivalent (or longer) 
period of attendance at a full-time course of 
approved instruction at a Zechnical Institution or 

. other appropriate educational establishment. 


(h) Probationary Period ~ The first six months of the period 
of apprenticeship will be in the nature of a trial 
period at any time during vhich it will be in the 
option of either party to terminate the Indenture. 


(1) Age of Entry - Apprenticeship may commence from normal 
school-leaving age, but older entrants may be accepted 
provided the apprenticeship can be completed within 
the period (g) above. 


(j) Indenture - All apprentices will be indentured in a form 
approved by the N.J.AC, 


(k) Registration - Waere the conditions of apprenticeship 
are approved $he apprentice will be registered with 
the Council afid a registration card issued to the 
apprentice. A Registration Fee of 10s.6d. will be 
payable by employers in respect of each apprentice 
registered, together with a fee of 1s.0d. for 
Indentures,. 


(1) Existing Apprenticeships = Arrangemente will be made for 
the registration as apprentices of young persons 
already employed under independently arranged training 
schemes where the conditions of employment and 
training conform to the provisions of the National 
Apprenticeship Scheme. 


(m) Practical Training within Industry - Apprentices shall be 
trained according to agreed standards decified upon by 
the Ned.AeO. as set forth in the Council's pamphlet 
"Recommended Scheme of Training" price 2d. from the 
NaJsA.C. Head Office, 24, Portman Square, London, W.1., 
and employers participating shall observe those 
standards. , 


An Apprentice may with the consent of the Parent 
or Guardian, Employer and the N.deAeGe be allowed to 
transfer to another estarlishment where this is 
considered desirable in the interests of the apprentice 
in order to broaden the basis of his trainimg. 
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(n) Further Education - It is an essential condition of the 
Scheme that apprentices shall be released without loss 
of pay or time-off for one day or two half-days each 
week ~ or for an equivalent continuous period during 
each year of the apprenticeship - for training at a 
Tecnnical Institution or other educational establishment 
accepted for this purposes by the Council. 


If no day-time classes are available, the 
apprentice shovid attend, and the employer should grant 
reasonable facilities to enable him to attend, suitable 
evening classes. 


(o) Transfers = The scheme provides that where for any reason 
en employer ceases to carry on his business, the 
Apprenticeship Agreement may be transferred to another 
employer. 


(p) Disputes - Disputes arising out.of the interpretation or 
application of the apprenticeship terms shall first 
be referred to the Regional/Area Committee which, in 
turn, shall refer to the National Council any case 
which cannot be resolved locally. 


(q) Medical Examination - Apprentices will be required to 
satisfy a registered medical practitioner appointed 
and paid by: the employ2r, of their fitness ta 
undertake the apprentioeship, 


(r) Option to Participate - The Seheme is a voluntary one, 
open to all Hotels and Catering Establishments eble 
and willing td provide training under the conditions 
laid down by the Ceuncil. 


PROCEDURE: BY EMPLOYERS: - 





(1) Employers wishing to be registered as participating 
‘in the Scheme and having ene or more apprentices whom they 
Wish to register should obtain the necessary Application 
Form from the Head Office of the NedeAwe at £4, Portman 
Square, London, W.1., or from the Hon. Secretary of the 
local Regional Apprenticeship Committee, This should be 
completed in-duplicate snd returned. A separate 
Application Form will be required in respect of each 
apprentice to be registered. 
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(2) If the application is approved the Council will send 
Registration Forms, together with Forms of Indenture. These 
should be completed and returned, together with a Registration 
Fee of 10s.6d. in respect of es.ch apprentice tobe registered, 
plus is.0d. Indenture Fees; also a copy of the Apprentice's 
Birt. Certificate and a Medical Certificate as to the fitness 
of the Apprentice to undertake tue apprenticeship. 


(3) In due course the Indentures will be sealed by the 
Council and sent to the employer, one copy for his retention 
and one for the apprentice. 


(4) 4A Registration Card will be sent vy the Council to the 
apprentice. 


NeB. Em Employers heveng at present no apprentice or 

“BpeEee rentices register but _who sre dessrous 
of par iictmatine ia cheme shoul Linton 

the ae C., as enguirics are received by + 
NideAs ce Ce from m_youns persons ns Wisning co | be. 
placed ifs -pppuenti ces. vif the Comeil is 
satistied that training undor the co: conditions 
deid down can be giver, then the neoussery — 

dntrodue tions willbe os ibe mide, Employers are 

mmend>d 


also reco: otif 
docal Youth Enploynent Officer. 
whaving Technical Institutions or Hotel Schools at 
at es are al t= 


On the Application Form for the registration of an 
apprenticeship an employer has to state the name of the 
Technical Institution that the apprentice is attending or 
Which it is proposed that he ar she shall attend. 


If there eppears to be no Technical Institution or 
Hotel School within reasonable access of their establishments 
employers should eonsult the Local Education authority or 
the Secretary cf the N.d.A.C. 


Procedure for Prospective Apprentices - Boys and girls who 
ere not already in touch with an employer who is willing 
to apply for their registration under the National 
Apprenticeship Seheme shculd consult their local Youth 
Employment Officer or write to the Seoretary, The 
National Joint Apprenticeship Counoil of the Hotel 
and Catering Industry, 24, Dortman Square, London, W.1l. 


kublicity Leaflet. -~ 4 Publicity Teaflet outlining the Scheme 
has been prepared by the Neds As. eonies of which way be 
obtained gratis from Head Office. Memners of tne Tndusbe, 
Iocal Education Authorities, ond Heads of Conegis arc cordially 
invited to apply for copies, Through te co-speratlog of tne 
Ministry of Labeur und National service copies cf the isatlet 
have been sent to every Youth Bnnloyment Offiever in the country. 


adventases to Tmplorers_ of participation In the Soong ~ 
well orgenised arprenticeship scheme ourrytng a rievienal 
hollmark attrests the right type of young person. Thus the 
recruitment of juvenile labour is simplifiel, Moreover the 
employer is assured of the services cf the apprentices for 
an agreed number of years. 


During the period of apprenticeship, because it is part 
of his contract (in addition to the urge given oy his 
natural inclination for the work), the apprentice makes a 
serlous study of his craft and beoomes inoveasingly 
valuable to the employer, 


Another sdvantage of partigipation in a nationally 
organised scheme, approved by the Ministry of Labour and 
National Servise, is that, under the existing arrangements, 
deferment of call-up for National Service is granted until 
the end of the apprenticeship, 


A further advantage to the employer is that a hallmark is 
set on the standard of ,his business in that his establishment 
is officially recognised as one within which young people 
con be assured ef sound training to appreved standards. 


Advar:taze to Apprentices of ticipation in the Sahemo - A 
nationally-recognised apprenticeship scheme offers young 
entrants to the Industry security of tenure, a guaruntec of 
systematic and prosressive training within the Industry, the 
opp rtunity of attending classes im tachnical colleges ana 
hotel schools and the chenee of earning natienally recog 
nised certifiestes which will qualify them for progressively 
hore important posi tions.! 


PROGRESSIVS STED. The formation.cf the NeveA.Ce and the estabdlish- 
ment of tne National Apprenticeship Scheme for Cooks mark an 
imo:rvant milestones in the hist,ry of the Industry. In establishing 
this Scheme the Hotel and Catering Industry joins the 70 to 6&0 other 


Industries which are cperating national joint apprenticeship schemes. 





Given the co-operation of employers in all sections. of the 
Tudustry, grent benePits should result, in the solving of reeruit- 
tent prosiems, in the production of a grewing body of trained cooka 
and in the raising of the standards generally of the culinary-art, 
ali of which will undoubtedly add to the prosperity~and the 
prestige of (his prest-Industry.< 
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APPENDIX B 
TO 
REPORT BY MR. JOHN FULLER 
GUIDE TO TRAINING ACCOMMODATION. 
MAIN TEACHING UNITS IN BATTERSEA POLYTECHNIC'S 
HOTEL MANAGEMENT COURSE - SHOWING ROOM 
DIMENSIONS, SEATING CAPACITY AND PRINCIPAL 


ITEMS OF EQUIPMENT. 





Contents of Appendix B. 


Page. 
Training Restaurant ve ee ee ee 
Training Restaurant Kitchen .. oe ee 
Kitohen 1 o ee oe oe ee 
Kitchen 2 ee i ve ve oe 
Demonstration Room oe oe ee ne 
Hotel Suite : Kitchen .. oe oe oe 
Hotel Suite s Dining Room’ oe ee ee 
Hotel Suite : Bedroom .. oe ae oe 
Reception Unit ee ae oe oe 
Hotel Housekeeping Craft Room. oe ee 
Laundry oe oe o- oe ee 


Theory Class~rooms oe oe oe oe 


Room: Training Restaurant 
Dimensions: 36% x 26" 


Seating capacity: 60 





No. of -tables: 12 

Estimated 
item. No. Supplier. initial cost. 
Furniture ; 

£. S.d. 
Tables = round 12 Goodearl Bros., Mendy 78/-/~= 
St., High Wyconbe. 
Tables -Extensions 6 _ dow 54-0-0 
Side boards 4 -do-= 80-0-0 
Chairs 60 =do~ 180-0-0 
Trolleys 4 1.7. Vaisey, 47 High St., 24-0-0 
Uxbridge. 
Cash desk 1 <Alstons (College Carpenter) 
Buffet table 1 (Kitchen table) 
Plate-warmer 4 English Electric 50-8-0 
Hors d'oeuwes trolley 1 F V Magrini Ltd. 49~5-0 
Rooms §till Room & Wash-up. 
Dimensions: Wash-up: 6" x 9! 
Still-roomil2'x12'‘ 

Electric equipment: 
Coffee machine 1 Jackson FAE 2290 250-0-0 
Burnishing machine x Mora B.Co.1077-D4. 150-0-0 
Grill 1 Creda HC: 2824 — 52-0-0 
Washing up machine 1 Hobart 933626 360-0-0 
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Cleaner 1 Hoover Dustette 10~0=-0 
Polisher 1 Vactric 370/142162 30-0-0 
Coffee-set 1 Cona FB1IOZ 27=-0-0 


Training Restaurant: Small equipment. 





inh Pena ve a 


Brandy balloons 12 
Worthington 36 
Sherry {3 
Port 21 
Whisky 14 
Liquer 12 
Goblets 6.2/3 144 
Champagne 39 
Moselle 12 
Cocktail 204 
Rose bowl 8" 2 

" A] 6" 4 
Ashtrays 48 
Cellrey wase 5 


i1 & Vinegar bottles 8 
Water jugs 2pt. "28 


Decanters 6 


Cutlery (Hotel plate) 


Knives 


Forks 


Spoons 


table 
fish 
cheese 
carvers 
butter 
fruit 
ham 9" 
ham 8" 
game carver 
table 
fish 
dessert 
fruit 
Oyster 
pastry 
coffee 
Chutney 
dessert 
soup 
table 
tea 
Grapefruit 
dam 

Ice 


Mustard 


~ "french 


96 
96 
84 


12 
60 


120 
24 
1k 
{2 
12 
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Mappin & Webb 


t 
" 


" 


20=10-0 
15-170 
19=10-0 
3- 0-0 
for aes 
20+ 0-0 
0=12-0 
0-10-0 
Sa O=0 
18- 2-9 
aac Os6 
18-12-0 
19-15-0 
0-15-0 
1- 3-0 
8-15-0 
1- 5-0 
18-14-0 
17-19-8 
19-10-0 
6 -8-0 
1~16r0 
t- 5-7 
fatVa6 


0-12-6 
O-10-0 


Miscellaneous: 
(hotel plate) 


Tongs - sugar 
Nutcrackers 
Creese scoop 
ladles ~- 1" 
- en 
- 4" 
Butter dish 
Meat scewer 
Bottle holder. 
Barrel=tap 
Butter curler 
Ice cvbe breaker 
Asparagus rack 
by tongs 
" eaters 
Chafing dish 


" aes 
ui lamp 


Casserole, copper 
Cocktail shaker 


Strainer-hardhorn 
Strainer tea 
Lobster picks 


Lobster crackers 


12 


12 
{2 


12 


~ wn FH 


YF NY DY 


~~ 


Y- OW Oo 


Mappin & Webb. 


" 
ft 


n 


Leon Jaeggi. 


Nappin & Webb. 


0-19-0 
0-15-0 
O~12=0 
2~16-0 
o= 0-0 
7-12-0 
2-10-0 
O- 6-0 
| -0-0 
0-10-0 
O- 7-10 


5= 0-0 
O- 9-0 - 
l= 5-0 
12~ 0-0 
16=10-0 
9- 0-0 
R- 5-0 
O- 7-0 
1-10=0 
O- 7-6 
O-15-0 


Dredgers sugar 


Bowls. rose 


. finger 
‘ sigar 
Egg cups 


Gateau stend 
" tongs 

Scissors, grape 

Ham socoh 
Ico pail 

" tongs 
Jugs - coffee 1 pt. 
" Milk 1 pt. 


Crepe Suzette pan 10". 


Omellette pen 
Lemon squeezer 


Spirit measures, 


1/4, 1/3, 14 
Menu Holders 1~+12 
Condiment sets 
Pepper wills 
Toast racks 
Service trays 
Salvers, waiters 


Wine vocler and stand 


12 
12 
12 


12 
12 


Mappin & Webbs 


) 
a 


fn 


A 
Leon Jaegel 
Mappin & Webb. 


%- B-O 
12= 0-0 
6= 0-0 
4-10-0 
r- 5-0 
7-10-0 
1- 2-6 
0-15-0 
1-10-0 
4- 0-0 
O-~ 7=6 
40- 4-0 
40=- 4-0 
8- 6-0 
3~- 7-6 
O=- 7-6 


1=-10=0 
3~ O-0 
£5-14-6 
1-17=6 
9~ O-0 
9- 0-0 
9=- 0-0 
9— 1-3 


Table cooking stoves 

Ash trays 

Dome entrée cover 

Wine basket (full bottle) 
" (nalf * ) 

Fruit basket 

Cona coffee set 

Copper rechaurtd 

Coupes ice (3.2/8") 

Skewers - stainless 

Muffin dish 

Sauce hoats 1/4 pt. 

Sauce honts 1/2 pt. 

Soup tureens 

Cream jugs 

Tea pots 1/2 pt. 
, 1 pt. 

Sseup cups 


Rutter dish 


12 
24 
2 
12 
12 
4 
15 
6 
6 
12 
12 


Mappin & Webb. 


tf 
t 


Gashkell & Chamber 


Mappin & Webb 


" 


Staines 


Mappin & Webb. 


" 
A 


LU 


GENERAL SERVICE DISHES (HOTEL PLATE) 


Oval Flats. 
22 x 16 
20 x 15 
18 x 12 
16 x 12 


ta 


14- 0-0 
2- 1-8 
49- 5-0 
1- 8-0 
0-12-6 
0-10~0 
4— 0-0 
1€-19~0 
Ql %=6 
0-19-8 
1-10-0 
12— 0-0 
16- 0-0 
16- 3-0 
14-16-23 
13- 0-6 
14-17=-6 
12~ 2-0 
2~10-0 


24~ 4-8 


6= 0-0 
24-15-0 
27%= 6-8 


9% x 16 

ei x 14 

7% x 12 
Round flats. 
3" 

{o" 


Entrée dishes, 





Oval Bt 

10" 
Round 8" 

" 10" 
Veg. dishes. 


3 partitions 
(plus covers) 10 


Bread baskets 





12 
12 
12 
12 
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Mappin & Webb. 


ft 


" 


15=- 0-0 
12-12=0 
9= 0-0 


7-10-00 
9=- 0-0 


11- 6-0 
1A 5-0 
12- 0-0 
18+ 0-0 


30- 0-0 
J— 2-6 
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Breakfast, Tea, Dinner Services -- Radged Vitrock - Lawley's Ltd. 


Quantities include replacements for 2-3 years. 


Dozens Estimated cost. 

Egg cups 2 0-154 
Breakfast cup & saucer 2 e~ 7-6 
Soup cum & saucer 14 26-17-10 
Soup plates 9" 12 12- 2-0 
Plates - 8%" 24 22~-14-0 

q 93" 24 26-10-0 

" 6a" 24 13- 8-0 
Salad crescents 14 21- 7-0 
Rimmed fruit 18 10- 7-0 
Fruits (CFR) 14 6= 7-2 
Tea cup & saucer (empir) 18 : 15= 6-0 
Coffee cup & saucer B4 | 18- 6-0 
Jan dishes j | O- 5-0 


176-12=+10 


Engraving cost -.. 6-- 0-0 
(86 4{064¢ 
(Present tax 30% pr ed okt 





to be added.) 


WRMHH 
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Room : Training Restaurant Kitchen. 
Dimensions: 59' x 26' 86! x 11! 
Seating capacity: 18 
No,of tables: 8 

item, No» Supplier 
Electric 
Double range 1 Jackson 
Potato peeler { Peerless H 4752 
Boiling table j V 9108 Jackson 8, 

date 

Steaming oven 2 V 719t4e5" : 


Pastry oven 
Mixer 

Ice-cream freezer 
Hot plate 

Handy Andy 
Refrigerator 

-« <do= =< 
Boiler 


Proving oven 


Gas 

Double range 
Hot cupboard 
Bain-marie 


Stock pot 


V Sera sett . 


Peerless Q 25 


Eldwood No 45-50 


H.M.V. 15 cu.feet 


Estimated 


cost. 


380 
62 
170 
105 
190 
199 
380 
90 
30 
73 


Frigidaire 100c.ft, 390 - 


Jackson 10 gal. 


Benham. W11570 
(-118-6) 
=6)- 
-do-= 
-d0o-= 


50 
25 


RO4 
87 
104 
35 


16 
14 
10 


8700 
{575 
2500 
2600 
4750 
5000 
7500 
2200 

700 
1500 
8000 
1200 

700 


ealamander 
Refrigerator 
Consumable 
Rasins pudding 
Bowls mixing 13! 
tt tt 9! 
Casserdes ovul 
Pie Cish-assorted 


Petite marnite 
dishes 


Pte dish pyrex {4% 
Ravier dishes 
Sardine cases 
Souff1lé moulds 
Carborundum 
Pastry brush 


Piping bag 


Small equipment 
Apple corer 
Baking sheet 
Buster hanis 
Bread tin 1" 
Basin enemol 


Basin aluminium 
Large. 


Basin " gmall 


1 
1 


24 
1”? 


vn DO OM 


48 
15 


72 


10 
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Iss - IA 13201 
Electrdux 10 cu.ft. 


9/~ per day 


24/- per day(2n4) 


Pudding cups 
Bowls enamel 
Bowls aluminium 
Boards pastry 
Boards chopping 
Bread4licer 
Bin-raspings 
Rin salt 
Bin flour 
Bin galvanized 
Box, spice 
Box, string 
Box, seasoning 
Bowl soraper 
Brine tub 
Bowl copper large 
Bowl copper small 
Colander 
Cherry stoner 
Cake tins 6%" 
Cake tins 7" 

" " gt 

" * sponge 


" *sandwich 


oe 
22 
26 
10 
10 


wn wm = 


—_ 


a) 
o oOo DO FP MH 


Cake tin square 9" 2 
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4 
5 
9 
0 
{ 
{ 
2 
Rughbrooks 4 
Ltd 
2 
| 
” 
1 
Leon 2 
Jaeggel ; 


18 
12 
10 


12 
13 
10 


10 


10/- per set of 
30/- per day 


24/—- per day 


Cuke tin individual 
assorted 


Chopper meat 
Cutlet bat 
Cutters plated 
Cutters oolumn 
Cork screw 
Chopping block 
Dust bin 
Priture~-round 
. oval 
Fork-steel 
Fork=carving 
Flan ring 
Funnel 
Pish tin 
Filan dredger 
Grater 
Ice-cream server 
Ice-crean scoop 
Ice-pick & hammer 
Jam=-roll tins 
Jug-enamel 
Knife - gramton 


- steel 


nv. Oo ow 


—_ 
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9/~ per doz 
(Ind) enartlled 


48/— per doz 
(Ind) 4 pints 


Knife + cooks 
- vegetable 
- round blade 
- palette 
- pram 
- canaller 
Kettle 
Kettle camp 
Ladle large 
Iadie medium 
Iadle small 
Lemon squeezer 
Mallet fish  %u ‘fntus 
Measure aluminum 
- enamel 
Minecer 
Mushroom 
Mould bombe (copper) 
- Jelly “ 
- chartreuse - 
- delly - 
- daride - 
- Savarin - 


- *" copper 


Neapolitan 
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Leon Jaeggi 


{2 Leon Jaegel 


“i 


10 
13 


18 


18 
17 
1? 


19 


13 


or 


19/8 per doz. 
(VU) 


. Ind. 7-B= ped. 


ind 


Needle trussing 3 
Pstato rests wire 2 
Pepper mills 2 
Parisienne cutter 6 
- - small 2 
Pan 

Pan cake 4 
Pan frying 9 
Pan sauté iron { 
Pen omelette 3 


Double hendled alum. 4 


Pan copper 
" russe 9%' 1 
hm Om Tem ! 
t J ” 2 
" various small 22 
" sauteuse 2 
yn medium 2 


" sole dish oval 6 
Zan Aluminium 

stewpan 8! 7 

" i a 4 

" 6" 2 
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Leon Jaeggi 3 


15 


17 


19 
19 
19 


13 


18 


12 
15 


Pan sauce alum. 
8" 
mm 





mt 

6%" 

6" 

5A 
Stewpan aluminum 

aan OR 
Pastry Nirners 
Fie dish alum. 
Piping tubes 
Pile dish’ eramel 
Plate enemel 
Pe:etle and mortar 
Potato peeler 
Pot stand 
Potato masher 
Rowling pin 
Ronst case 
Ronsting tin 
Stard- jelly bag 
Salad pasicet 
Sugar sifter 


Seip machine 


i OO WF NH A ND 


Benhams 


L. Jaeggi 
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a aio oa @ ow 


wo 
O3 


Benhams j 


nN wT WwW 


L. Jaeggi - 


Benhams 18 


19 


19 


18 


{0 


13 
15 


13 


16 


16 
19 
17 


4 


13 


18 


1” 


Spoon iron 

" wooden 

i table 

" dessert 
Steamer 4 
Stock pet 


Strainer conical 


, ema 

. medium 
: large 

™ v. large 
8 gauze 


Slice - fish 
Seales 
Sieve wire 
“veg. 
Souffle mould copper 
Skimmer wire 
* large 
Trays butchers 
. large 
" cooling 
Veg. presser 
Whisks balloon 
= large 


. flat 
Waffle iron 


24 
21 


a ona 6 wo a 


—_ 


24 
13 
10 


13 


= 
—O 
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Benhams 


QoQ & GG oan 


w 


19 
15 
19 


15 
10 
12 


12 


17 


12 
17 


16 


qaqa oo 2 om a 


Special equipment 
Ising tables 
Cutters oval (sets) 
Cutters fancy (sets) 
m Colum "* 
# triangle " 
vena ceffee set 


Forks dipping 


Juice exhactor 


Moulds jelly 1 
* " copper 
ft fn 
" souff1lé tin 
* daride 


" shell top 
Mould savarin copper 
Needles larding 

= trussing 
Olive oil dripper 
Piping bags. 

. tubes 
Pans omelette 

"pancake 
Tins raised pie 


Patty 


146 


—_ a 
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Oo oOo 
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o>] 


Mince pie 
Tartlet 
Roasting 
Swiss roll 
Cream horn 
Aspia 
boat small 
" large 
Diamond 
Round 
pear 
Eclair cases 
Pea Pod 
Vegetable Scoops 
Pomme Anna Moulds 
Boning knife 6" 
Butchers knife 10" 
Tamis cloth 


Mayfar Slicer 


9, L.daeget 
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“dQ= 
~do= 
-do- 


12 


12 


14 
16 
15 


12 


oR 


12 


O> oO o a Oa 
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Room ; Kitchen 1 (Training Kitchen for individual work) 


Seating capacity : i8 
No. of tables 3 5 
Dimensions : 41' x 24' = 13' x 5! 


Estimated cost 
Item. No. Supplier Initial 





Bowls Mixing 12" 18 


-do= 9" 9 

-do- 13-1/2" 12 
Basins pudding 36 
Pie dish Pyrex 18 

(1-1/2 a) 

Plates Pyrex c 
Pastry brush 11 
Fiping bags 12 
Piping tubes 8 
Carborundum ' 


Fixed equipping 


Esse Cooker { Esse (Major) 229 - = 
Electric 
Mixer 1 Crypto 140 - = 
Refrigerator 1 Frigidaire 150 = = 
Cooker 1 Creda 1482638 97 = = 
Bakers Oven 1 G.5.0.01130/15467 190 = - 
Gas 
Salamonder { Radiation 50 - = 


Double Range 2 Guest house 240 - - 


Gas 
Single Range 


Double Rax 
Small equipment 

Apple cover 

Baking sheets 
Bake = Pans 


Basins enamel 
® aluminiim,. 


Basins individual 
pudding 


Boards chopping 
n Pastry 
Bread tins 2 lb. 

* ) 1 abs 
Bowls enamel 
Box string 
" spice 
" condiment 
Cake tin 
Sandwich 
Sponge 
Chopper meat 
Cork screw 
Cutter Parisienne 


Cutter Pastry 


7 
10 


17 


36 
19 
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Guest house 40 


New World 140 


Leon Taeggi R 


Leon Jaeggi 2 


12 


15 


16 
18 


Flan ring 
Flour dredger 
® ‘pin 
ay "galvanized 
Fork iri tohen 
" dessert 
" carving 
Funnel 
Friture & basket 
Girdles 
Jug enamel 
Graters 
Knife ham 
" Pallette large 
" "med. 
" round blade 
"  cosks 
"grapefruit 
* caning 
" bread 
“ dessert 
" steel 
" sharpener 
" Vegetable. 


" cleaner 
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Leon Jaeggi 


Leon Jaeggi 


10 


14 


12 


{3 


10 


18 


10 


16 
12 


te 


12 
17 


wo am § ao 


Kettle 
Lemon Squeezer 
Ladle 
Mincer 
Measure & pt. 
" 1 pt. 
Mallet 
Mould daride 
Meat hook 
Nut oracker 
Needle, trussing 
Opener bottle 
" table medel 
“ oan 
Plates enamol 
Pie dish enamel 
Pestle & mortar 
Fot stand 
Potato masher 
. Peeler 
Patty tins plain 
" " fancy 
Pastry plicker 
* nipper 


24 
36 


30 


12 


188 
15 
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Leon Jaeggi 


Bonzer 


Benham 


19 
16 
10 


16 
18 


15 


Pan Fr 
round 
Orval 
Pancake 
small 


sauce 1/2 pt. 


"7-1/2 " 
" 6e1/2 
"8-1/2 " 
#9 " 
Porringer 
Stewpan 7 
e 8 
, 9 
* 10 
"copper 


Pressure cooker 
Rolling Pin 
Strainer conical 
" round 
Soufflé tin 
Sieves wire 
q hair 

Suger sifter 


Salad basket 
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Leon Jaegeli 


Leon Jaeggi 


13 
13 
15 


13 
10 


o a @®@ a OD 


Sink tidy 
Soap dish 
Saw « meat 
Shredder 
Scissors 
Steamer 
Stock pot 
Seales 
Shewers 


Spoon wooden 


4 metal 

e tea 

" dessert 
* table 


Skimmer wire 
Slice fish 

8 pas Qeren 
Slicer bean 

" manddin 
Trays cooling 

" butchers 
Ss enamel 
Tongs grilling 
Whisks balloon 


3 


a ff Pp 


a a oO a 
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Benhams 


18 
12 
15 


Whisks small 

" flat 

" * gmail 
Yorkshire tins 
Knife canaler 


Casserdes (Esse) No.4 
CICA 


NOBCICA 


Leon Jaeggi 


Smith wellstood 


nt " 


12 


19 
13 


19 
12 
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Room : Kitchen 2 (Training kitohen for individual work) 


Dimensions: 35' x 28! 


Seating capacity: 18 
No.of tables i 6 
Estimated cost 
ten —la. =__Supplier —_—_-initial 
Apple covor 6 - 12 6 
Baking sheet 36 4 10 - 


Basins aluminium 


" large {3 1 15 9 

" medium 6 - 7 6 

" small 12 - 12 - 
Bread tin 1 lb 13 ' 19 - 
2 1d 6 1 4m 

Box candiment 5 - ? 6 
Bin flour 1 - 10 - 
Board chopping . 16 | 16 - = 
“pastry 15 15 ae 
Cake tins sponge 18 Leon Jaeggi 2 5 - 
: “ square 7 { 8 - 
CG "deep 8 { 2 8 
Can opener 1 Bonzem 2 19 6 
Chopper meat { - 7 6 
Cutlet vat \ | 7 8 
Colander 3 2 5 - 


Cutters sets 
Friture 
Plan ring 
Fark caning 

" kitchen 
Flour dredger 
Grater 


dug enamel 6 pt. 


Knife steel 
. ham 
x veg, 
. pallette 


" assorted cooks 
" _ canaler 
" dessert 
Kettle. 
Laedles. 
Temon squeezer 
Mushroom 
Measure 2 pt. 
Minoer 
Mould Dairiole 
Needle trussing 
Nutmill 
Pudding cup 


- WwW 


—_ 


rPnann Ye ND © GW 


n.4 _ 
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Leon Jaeggi 


i] " 
Leon Jaeggi 
" A] 
A . 


Leon Jseggi 


Leon Jacggt 


Leon Jaeggi 


13 


10 
12 


15 
15 
15 


iL 


10 


Pastry nipper 
Plates enamel 
Pie dish 1 pt. 
Pie dish. assorted 
Potato peeler 
Pats butter 
Potato masher 
Pastry: pricker 
Manddir slicer 
Pan frying large 
" ” medium 
. , small 
Patty tin plain 
s " fanoy 
Pot stand 
Roasting tin 
Rolling Pin 
Stewpan 5* 

* (aluminium) 6* 
nh 2-172 x7 

" 7-1/2 x8 
Santé pan copper 


n La 


* aluminium 


1] t 


6% 
mn 
8" 
g" 


6 
30 
18 


“4|R 


8 


166 
14 
36 
12 
1? 
12 


Oo ~~ 28 wn ® 


157 = 


Leon Jaeggi 
Benhams 


" 


Leon Jaeggi 


Leon Jaeggi 
Leon Jaeggi 


" 
" 


19 
13 
24 
25 


14 


19 
16 


17 
14 
{9 
13 
10 


a oo 
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Sink tidy 
Soap dish 
Salad basket 
Skimmer 5" 
Strainer conical 7" 
i quaze 
Saw meat 
‘Scissors 
Slice fish 
Strainer round 
Sieve wire 
Spoon tea 
m dessert 
, kitchen 
" wood 
Souffle tin 
Sugar sifter 
Stock pot 
Steamer 
Scales 
Trays butcher 
= cooling 
Whisks flat small 
" balloon 


i A] large 


~~ @©@ rN OO 
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Leon Jaeggi 


Benhams 


ft 


t 


15 
15 


Heavy equipment. 


Gas. 
Pastry coven 


Solid top 
Double oven 
Grill 


Steamer 


Single oven and bain marie 1 


Electric 


Mixer 


Solid top range 


t " " 


Bowls mixing 12" 
gt 

13-1/2" 
Basins pudding 
Brushes pastry 
Bags piping 
Pie dish pyrex 9-1/4" 
, . 10-1 /2" 


Carborundum 


‘ 


10 


16 


12 


24 
20 
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Benham 

" W13200-113-6 

" Wi3200~-110—1 

" WIZ2O1-155-1A 
" 437048 

" WIZ202-113-6 


Crypto E 2012 
Jackson _ 


(Single oven) 


345 
249 
378 

52 
132 


175 
68 


140 
S92 
30 


13 
19 


10 


19 
15 
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Room : Demonstration 
Seating capacity: 40 
Dimensions : | 22! x29" 
No. of tables : 4 benches. 

tom Nos. Supplier Estimated cost 
Electric 
Oven 1 Jackson IL 9571 192 - » 
Gas 
Oven { Benham ~- Solid top 
13836/1 13-6 175 - -= 

Mirror : { 


small equipment 


Apple cover { - 2 6 
Basins pudding 5 

Bowls mixing 9" 3 

Board chopping 2 eR - = 
" pastry | i - - 
Raking sheet 4 - 12 - 
Box condiment \ - 1 6 
" spice { - ~- 9 
: string 1 -~ 1 6 
Bin flour { -~ 106 
Can opener { - 106 
Chopper meat { - 7 6 
Cutlet bat 1 1. 38 


Cutters sets 

Colander 

Fork kitchen 

Graters 

Knife pallette 

s assorted 

" steel 

Lemon squeezer 

Measure 1 pt. 

" enamel 1 pt. 
Mincer 

Mushroom 

Nut mill 

Pot stand 

Tar steamer 

"  stewpan 


® casserole 


Sauté pan 

" 5 in. 

: 6 in. 

" 7-4/8 in, 


Pestle and mortar 
Pastry brush 
Frying pan 
Jreture & basket 


a ao no oo 


uN 
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10 
10 


18 


13 
19 
10 


Pie dish enamel 
Rolling pin 
Roasting tin 
Saw - meat 
Shredder 
Strainer 
Sieve wire 
x hair 
Scales 
Spoons wooden 
" table 
" tea 
sink tidy 
Skimmer wire 
Trays cooling 
Whisks 
Flan dredger 
Sugar "* 
Plates enamel 


Trays Butchers 


Benhams 


Leon Jaeggi 


15 
12 
15 


10 
15 
10 
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or ITE 
Room ; Kitchen 
Dimensions: 
Seating capacity: ox 4 
No.of tables : 1 table - 2 fixed benches 





tem __No. Supplier 
Cleaner = electric 1 Goblin 59/16235 
Ewbank. Sweeper | Ewbank 
Polisher electric | Electrolux 86 

" hand { " . 
Cleaner electric 2 ” 
Kettle electric 1 Premier Pylar 
Stove - electric { 


Service equipment 


Knife - dinner 6 
: - dessert 6 
. - tea 8 
, - fruit 4 
. - butter 4 
Fork dinner 6 
"dessert 4 
~ <Peuly 4 
Spoon grape fruit 6 
" tea 27 


Estimated 


initial Cost. 


25-15=0 
3~14-0 
Si~ 4-3 
8-17-5 
57= 7-0 
3-19=6 
25- 0-0 


Spoon fruit 4 
: service 4 
" coffee 11 
" soup 6 
" dessert 6 
" jam 1 
Sugar ladle 
Soup " { 
Sugar tong 3 
Tea strainer 1 
Condeiment set { 
Sweet dish 2 


Cooking equipment 


Baking sheet 4 
Colander 2 
Cutters - sets 1 
Flan ring 2 
Flour dredger { 
Fork - kitchen 1 
Grater 2 
Knife - pallette 2 
Plate - enamel 4 
pot stand 8 
Fotato peeler 2 
Measures 2 


Patty tins 
Pan - frying 
Rolling Pin 
Strainer 
Sieve 

Scales 
Skewers 
Spoons = wood 
" metal 
Trays cooling 
" enamel 
Whisks 


Pastry board 


consumayle, 
Mixing bowls 9 
Pudding basin 
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Room 3 Dining Room 
Dimensions: 
Seating capacity: 10 
Item Now Supplier Estimated cost 
£&. Sed, 
Carpet - underfelt Feter Jones 52-18—11 
Net curtains Ba1Ba2 
Curtains 17-15-5 
Light shades 2 6- 6-0 
Standard lamps 2 {ie O=-0 
Table j Venson Jones 36~15-0 
Sideboard { ? ? 28- 0-0 
Chairs 9 i if 72-0-0 
Tub chair { Ardale " 11-190 
Table cover 1 Feter Jones 2- 9-10 
Side board cover 1 a - 1710 


Light shade fitting 4~10-6 


Room : Bedroom 


Dimensions: 


Seating Capacity: 1 





Ttem No. 
Carpet & Underfelt { 
Wardrobe 


Dressing table lights 
Chest 

Stool 

Luggage rack 

Net curtains 
Headboard 

Bedside table 
“Sterling light. 
Curtains 
Waste paper bin 
Candl6 shades 
Lamp & shade 
Bed cover { 

Chair cover 
Five side chair 
Bed & mattress 
Bathroom 

Bath mat \ 


Curtains 1 


167 = 


Supplier 
Peter Jones 


G. Plan * 


P. Jones 


ft 
it 


fe 


Myers. 


P. Jones 


n 


Estimated cost. 
e 8. As 
51-10-10 
o1-19~ 
e2~ 4= 
15= 6- 
4=- 5- 


2-17- 


0 
0 
0 
0 
6 

B-13- 2 

3- 5- 0 
6-19- 6 
1-14= 0 

2% 1-2 

O- 5-11 
D=11=10 
1-15- 9 
{2- 9-10 


12- O- 0 


{~ 9- 6 
R~- Fe 0 
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Room ;: Reception Unit 


Dimensions : 48! x 17! 


Seating Capacity: 40 





No.of tables: § 
Ttem No. 
Filing Cabinet { 
Switch board 1 
Telephone (164) 1 
" (3322) 5 
Bell sets 5 
Shanostrip Panel { 
Post Office Guide 1: 


Reference Atlas London ! 


Hotel Guide { 


" " { 
Whitakers Almanack { 
P.O. Directory { 
Key labels 24 
Standard Register 1 
Portable { 


Tube plan London { 
Street plan " 1 
Letter Sorter 1 


Date stamp 2 


Supplier 


Metal Shelving Co. 
G.P.0. 


" a 
" f 
Shannon Zitd. 
GiP.O. 


BHRA 


BTHA 


G.P.0. 
Aero Marketing Co. 


Lamson & Paragon 


Ryman Ltd. 


Estimated 


Initial cost 


£&. 8d. 
B-19=6 


6- 5-0. 
O- 5+6 


4-18-9 


0-1643 
O- 2-6 
Q- 2-0 
0- 3-6 
O- 5+0 
0-17-6 
O- 2-0 
5-16-0 
37- 0-0 
7 0-0 


{- 2-0 
0-12-7 
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Index box { Ryman Ltd. O- Bell 
Duplicator { Ellamo Ltd. 5-10-0 
Chairs 40 Kingfishers Ltd. 170=- 0-0 
Carpet { 15- 0-0 
Table (small) 1 6- 0-0 
Easy chairs 2 24- 0-0 


Reception, Cashier and Enquiry 
counters in light out with 
Founieca top made and installed 
by College oraftsmen,. 
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Room: 301 +: Hotel Housekeeping Craft Room 
Dimensions: 21'x1i4t 


Seating Capacity: 30 


No.of tables : 8 
Estimated 
Item, No. Supplier Initisl Corte 
&. 8. d. 
Irons - electric 6 Singers 13-13-0 
Sewing machines Singers 
Hand 2 " 64-— 0-0 
Treadle 6 . 300= 0-0 
Blectric treadle 2 . 120- 0-0 
. table 
" 66 K 2 ¥ 56- 0-0 
. i5 K { " 44- 0-0 


" 201 K 3 My 141- 0-0 


71s 


Room ; Laboratory 


Dimensions: 28 x 29 


Seating Capacity: 
No.of tables : 


Item 


Balances 
Analytical 


Students 
" 
" 
t 


n 

Microscopes 
Bin 

Scales 1-10 1b 





" 1-8 ozs 
Spring Balance 
1-10 Lb 
1-5000 gm. 
{1-500 grm. 


Sets & Agi pits 
-_ grm 


1-100 grm 
analytical 
1-50 grm 
Trolley 
Electric Equipment 


Oven 
" 


Gas Equipment: 
Oven 


Refrigerator 
a oe rs 


18 


No. 


-oOnNm YN -~ =~ f WD 


10 
15 


Supplier 


Griffin'Tatlock' 


Becker & Sons 
" oY 


G.Ooertting 


Beck Ltd. 
Leitg, 
H. Thomas Snibin 


Slater 


A 


20090-90366 
English Electric 
GE Ae) ® 


New World 
Blectrolux 


Estimated 
Initial Cost 


R.. 
4em 


R4— 
20- 


{= 


Be 
O- 


O- 


O- 


1-0 - 


= 


20~ 
30-= 


10- 
3- 


o- 


0- 
O- 


40-10-6 


37-12-6 
38-10-0 


WR=O=0 
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Room: Laundry 
Dimensions: 28 x 29 
Seating Capacity: 18 


No.of tables : ” 
Estimated 
CHpper = gas a The Déan ks. a 
Drying Cabinet 5430/785299 Be 7 «6 
Gas { Snowhite T.Glover 96= 0-0 
& Sons. 
" 27168-1 | -do~ 49~ 0-0 
electric 1 F.48 0 +-do- 105~ 5-10 
Wringer 3 Acheme {G- 0-0 
Washing machine , : 
(electric) 3 Hot. point 255". 0+ 0 
Kettle eleotric { Swan 7.x Emile 6 
" { Prertier Pylor S-i9— 6 
Iron electric 9 Merouy Richerd 20= 5=- 0. 
(hand) 2 Singers 4-li- 0 
{ pe ELS a 1-19- 6 
3 Magret G.E.C, hu'%= 6 
1 Hot point Right 3=-:5= 0 
Weight. 
2 Premier 5- Se 0 
Rotary iron | Servis de lw ee 
Calender { Trios Machine Co. oe 
Hydro extracter i Herius Ltd, 
Rotary Iron ‘ Hot point 2~5~10 


Table ironer 1 Ld 29..%=10 
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Room : 402 Theory Classroom. 
Dimensions: 16' x 20! 

Seating Capacity: 21 fixed seats. 

No. of tables : 3 fixed benches. 
RooM: 408 Theory Classroom. 
Dimensions: 24' x 12! 

Seating Capacity: 18 

No.of tables: 4 


Epidiascope - (Standard) Ross Ltd. - £ 90-0-0 


APPENDIX C 


ZO 
REPORT BY MR. JOHN FULLER 


THE HOTEL AND CATERING INSTITUTE 


ASSOCIATE MEMBERSHIP 
EXAMINATION SYLLABUS” 


Notes on the Interpretation of the Syllabus 


Published by The Hotel and Catering Institute 
24, Portman Square, London, W.1. — is. 6d. 


SYLLABUS FOR COURSE LEADING 
THE ASSOCIATE MEMPERSHTY 
EXAMINATION 


I—-MANAGEMENT SUBJECTS 
A--Introduction.to the Nature of Management 


1. Management: Meaning and Importance; Modern social 
setting. 
¢ 


Setting Objectives: Provision of policy, including types 
of business to be undertaken, selling prices and profit 
margins, target for return on capital invested; fixing the 
policy of personnel management, research and development, 
advertising and publicity. 

2. Provision of facilities to achieve the objectives: 
including ; 
(1) Capital (land, buildings, plant, machinery, transport 
and working capital. 
(11) Organisation. 
(1141) Personnel: Seleotion; labour relations; training, 
to include tecmiocal education for the industry; 
management organisations: 
S. Measurement of performance: to include accountency, 


statistics, and budgetary control, 


- 1% ~ 


B—Economic Aspects of the Hotel and Catering Industry 
The structure of the hotel and catering industry, and 
the place of the industry in the economic life of the 
community. Funetions of Trade Asseciations and Chambers 
of Trade. Tourist trade: the various cemponent sections 


of the trade. 


IIT—FOOD AND DRINK 


This seotion to be dealt. =. from the aspect of 
ovgenization and control, 


(a) Kitchen organisation and routine, including fuels, 
kitchen equipment and its maintenance. 

(b) Food: purchssing, delivery, storage (including 
refrigeration) of fruit ani vegetables, poultry and game, 
dairy produce, fish, meat, dried goods, tinned goods. 

(c) Menu planning: portion control: steff meals. 

(4) Restaurant and/or dining room organisation end 
routine, including different types of service. 

(e) Alcoholic and other beverages: principles governing 
their storage and service. | 

(£) Stocktcking and control as applied to food. and 
drink. 

(g) Blementery costing. 


a ae 


TIT -—MATA TENANCE 
The scope of the subieet% is intended te cover 
the first principles of repairs, renewals ead 
maintenance es appiied to the Hotel ard Catering 
fidusiry 

(a) External rspeirs and maintenmce of the fabric, 
internal redecoration and repairs. Use of paints and 
weallpavers. Trestment of walls in public rocms. bedrooms, 
restavrants and domestic offices. 

(o) Turshase, reanwal, stor and control of linen, 
chine. glass, cuilery ana plate. The arplicetion of all 
items te varying types of business. | 

(c) Maintenance and renewnl of furriture, soft 
furnisnings, fixtures and fitvings and its applicetion 
to different kinds of business. 

(@) Maintenance, renewal and modernisation of plant and 
equipment. The increasing usa of Lebour-saving devices. 

(e) Services: heating, IAgating, plumbing and ventiletion. 

(f) Types of fuel, consumption,and comparative costs. 


(@) Cleaning pregroammes and materials. 


IV—HYCIENS 


This should be desl+ with in an elerentary way 
18 an approach to further studies.. 
ELomontary Becterlolegy 
Tacterta. Multiplication, effect cf heat, effect of 
cold, reservoirs of infection (human end animal), and 


susceptitle foodstuffs. 
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Person@l Hygiene of Staff 
Care of Hands, washing facilities, handling food, 
protective clothing and health of staff. 

Care of Fnod 
Storage conditions, refrigeration, cooking, methods 
of quick cobling, care of cooked fond, care of semi- 
preserved food, tinned food, protection from contamina- 
tion by pests and protective display of foods. 

Care of Premises and Equipmen:. 
Design of kitchen and equipment, cleansing methods, 
washing up, correct use of sinks and machines, use of 
detergents and hot water, air drying, tea towels and 
other cloths. Refuse disposel, cleansing and sterilising 
receptacles. Common kitchen pests, cause, treatment and 
prevention, services available from local authorities, 


importance of looal bye-laws and Government recommendations. 


V—-BOOK-KEEPING AND ACCOUNTANCY 


This course is intended to give no more than an 
understanding of the principles which underlie such 
account keeping as might reasonably be expected of 
a person holding, or seeking to hoid, & position 
of responsibility in the Hotel and Catering Industry. 
An outline of requirements is set out bdelow. 
Double entry book-keeping, the ledger, the subsidiary 
books and their uses. Tabular Book-keeping, Reconciliation 


statements, banking procedure. The trial balance, its 
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uses and limitations. Capital and revenue, the Trading 
and Profit and Loss Account and Balance Sheet and the 
interrelation of constituent items. Interim accounts. 


Provisions and reserves, depreciation. Taxatin. 


VI——LAW FOR THE HOTEL AND CATERING INDUSTRY 
A detailed knowledge will not be expeoted, but 
candidates snould urderstand the principles covered 
by the syllabus insofar as they govern the day-to- 
day working of an establishment, or may come within 
the scope of ordinary manage *ial experience. 
(a) Insurance 
The nature of insurance policies commonly found in the 
Industry, 
(bo) Master an& Servant 
(i) The law relating to the employment of staff, 
contract of service, notice, summary dismissal, payment 
during illness, master's responsibility for acts of 
servants, the Truck Acts, 
(ii) The Catering Wages Act, its objectives, nature of 
Orders made under the Act. 
(1411) National Insurence. 
(iv) Shops Act, types of business affected, alternative 
schemes, Suniey work. 
(v) Young Persons (Employment) Act, 1938. 
(c) Guests and Customers» 
Jontracts with hotel ‘guests, registration, liability 


of Notelkeepers towards guests. Innkeepers, their rights 
and obligations. Rights of customers nat restaurents. 
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(a) Food 

Obligations of caterers, hygiene. 
(e) Sale of Liquor 

The Licensing System, types of licence, permitted hours, 
extensions, conduct of licensed premises. Registered 
Clubs. 
(f) Other Ticences : 

Music end Dancing. Billiards. Refreshment House, 
Wireless. Performing Right. 
(g) Property 

Ownership or tenancy. Landlord and Tenant Act, 1954. 
Town and Country Planning. Rating. Fowers of Local 


Authorities, 


EXAMINATION 


The Examination will consist of six written papers as 


folluws: 
Management Subjects cee eee vee eos oes & hours 
Food and Drink oov tee eee ooo eee ‘z hours 
Maintenence aoe eve eee een eee ooe j hours 
Hy gene "  @ ee eee eee eee eee eee 1% hours 


Book-keeping and Accountancy eee ir) eee eee & hours ' 
Law for the Hotel and. Catering Industry ... ...,!% hours 


The Examination will be held once a year, and candidates 
will have the option of taking the whole Exemination, or 
part 1, .1.¢e., Food and Drink, Law for the Hotel and 
Catering Industry, and Hygiene, or part 2, i.e. Maintenance, 


Management Subjects, and Booka-keeping and Accountancy. 
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NCTLS ON THE INTERPRETATION 
OF THE SYLLABUS 


I—MANAGEMENT SUBJECTS 
A. Introduction to the Nature of Management 

1. Nature of Management and Setting Objectives: 

The study of management, as such, is to-day of the 
greatest importance. Its position in modern social setting. 

It should be smphasised that Setting Objectives is a 
most important funotion of management. Objectives must be 
attainable. Policy must be clear. Policy must be 


continually reviewed. Information and Communication. 


&. Provision of Facilities: 
(a) Capita. SS 

The’ meaning of: Capital. in relation, to management; 
Capital is the provision of the working tools to achieve 
objectives. (iapital Structures. 

(bd) Organisation. 

Organisation includes creating and maintaining an 
organisation; delegation of responsibility; co-ordination 
of activity; leadership. 

Charts for different industries should be used to 
demonstrate the principles of co-ordineting activities, 
and delegating responsibility. The importance of personal 
leadership at every level of management should be 


emphasised, and should include the following: 
Management .. 
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Management must manage; must accept responsibility. 


Good management -is respected for being fair and 
reasonable. 


At every level, good management carries the support 
of senicrs as well as juniors. 


A manager or supervisor cannot obtain from seniors 
or juniors any more respect, confidence and trust 
than he gives. 


(c) Personnel. 

Selection of top executives; selection of managers and 
supervisors; engaging of staff who fit well and easily into 
the organisation. 

Interviewing: purpose, technique, assessment. 

Introduction of new staff.to their work: integrating 
new staff into the orgenisation. 

Problems of labour turnover: factors of selection, 
training, incentives, working conditions, competition from 
other industries. 

Costs of labour turnover. Discharging staff. 

Statistios of staff engaged, employed, terminations, 
ebsenteeism. 

Discovering new supervisors and executives capable of 
interpreting the firm's policy. 

Provision of training facilities and/or opportunities 
for Technical Education (Technical. Education feoilities 
for the Hotel and Catering Industry are given in 
Appandix I. Management must be familiar withthem). 
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Relationship of management and management organisations. 
Relationship of management and labour including Wages 
negotiations, whether voluntary or statutory. Conciliation 
and arbitration. 

The human factor: problem of handling individuals compared 
with groups, attitudes to work, social value of work, | 
promoting co-operation, discipline. 

Productivity: health, need to work, desire to work, 


incentives, job analysis. 


3» Measurement of Performance 
(a) Accountancy. 
The importance of interpreting and using accounts. 


(b) Statistics. 

The current up-to-date measurement of results and the 
importance of trends. | 

(c) Budgetary Control. 

The statistical anticipation of future results and 


constant checking of current statistics. 
B. LZconomic Aspects of the Hotel and Catering Industry | 


1. Structure of the Hotel and Catering Industry 


a) Licensed Hotels and Licensed Restaurants. 
pi Unlicensed Hetels and Boarding Houses. 
Uniicensed restaurants, cafes, ten shops, snack bars 
and milk bars. 
(4) Idecensed non-residential establishments (Clubs and 
Public Houses). 
e) Institutional Catering: Hospitals, Schools, ete, 
f) Holiday Camps. 
g) Transport cotonine: 
4 Catering for the Armed Forces. 
i) Outdoor Catering. 
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In the study of this subject, reference should be made to 
employment figures showing that, although compased of a number 
of very small units, the Hotel end Catering Industry ranks 
among the largest in the country. 

Extracts from the Ministry of Labour Gazette, and the 
Bulletin for Industry'sre published in the JOURNAL of the 
Institute from time to time. 


2. Aspects of the Tourist Industry 

(a) The importance of hotels and catering; transport—road, 
rail, sea and air; and their relationship. 

(b) Attractions, national and local. 

(¢) Travel agencies and the British Travel and Holidays 
Assoctation. 

(4) Growth of the Tourist Industry in the 20th Century. 

(e) Tourism as an export: its value in the National 
Economy. Future developments and promotion, 

In the study of this subject, reference should be made to 
the Balances of Payments White Papers; current annual reports 
of the B.T.HeAe; current annual reports on tourism; European 


Tourism—O.E.E.C. reports. 


3. Functions of Trade and Professional Organisations 
(a) Hotel and Catering Institute. 


(1) To provide professional: status for its members. 
(41) To encourage and support Education in the Industry. 
Stes To hold creft and professional examinations. 
(iv) To support the holding of craft examinations by 
other bodies. 
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Grilledin—(Grill Cook) ) 

Tishmonger | ) 

uaa ean bane aa. ands Sorat brigade 
.e 6 Nuit—(Q t Coo 

Boulanger—(Baker jin very large 

Chef Communardé—(Staff Cook) hotels. 

Aboyeur-—~ (Announcer) 

Commis, Apprentices, Plongeurs(Washers-up), Porters. 


In largs establishments, the duties of the Chef de Cuisine 
may be regarded as largely supervisory and administrative. 

In smaller establishments, the Chef de Cuisine is referred 
to in culinary jargon as a “working chef,* and, where the 
establishment of Chefs de partie is restricted, he will 
usually take the responsibility for the Gardemanger, largely 
because he can control the receipt and issue of perishables 
and provisions, and, further, sinee the larder is mainly a 
““supply" department (most of the work being done in advance 
of the service), it will allow him adequate time for the 
administrative duties of his office, and allow for all-round 
supervirion of production em service. 

In snaller establishments parties will be conjoined, i.e., 
Sauce-Roast-Tish: Breakfast-Vegetables-Soup; ete. The number 
of Chefs de partie varies with the volume of trade. 

In large establishments with normal brigades es above, 
the Ros.st Cook is normally responsible for the grills and 
fried dishes. The intremetier is responsible for soups 


end vegetables garnishes for other parties. 
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In hotels of fifty bedrooms and less, and in smaller 
restaurants, it is not unusual to find a Chef and a "Second," 
supplemented by Commis and Apprentices, sharing the 
responsibility for production between them. 

The pastry department is probably the only exception to 
the rule in establishments ef all sizes, and is considered 


always to be the job of a specialist. 


(441) ROUTINE 

(a) Compilation of menus by the Chef (frequently in 
conjunction with management). 

(>) Ordering perishable fnodstuffs on day-to-day 
requirements. 

(c) Briefing conking steff on day's menus. 

(a) Requisitioning from Stores according to menus. 

(e) Preparation and cooking. 

(2) Inspection of prepared dishes by Chef. 

(g) Dishing up. 

Tea, coffee and other beverages, toast, bread and butter, 
tea sandwiches, etc., are normally prepared in and served 
from a seperate department known as the Stillroom, coming 
under'the control of either the Chef or Head Waiter, 


according to its proxinity either to kitchen or to restaurant. 
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(111) FUELS 
There are several kinds of fuel in general use; coal, 
gas, electricity, cil and calor gas. Many kitchens employ 
@ combination of two or more. Where a supply of live steam 
1s available, it can be harmessed to wet steaming ovens, 


boilers and hot closets, etc. 


MAINTENANCE 

Hach type of equipment is cleaned in separate 
departments where possible, e.g. 

(1) Fixed cooking equipment (ranges, cafe sets, etc.) 
is best medntained by contract with suppliers, cr by local 
gas or electricity boards. Heavy kitchen cooking equipment 
4s cleaned by the Seulleryman (Plongeur). This includes 
marmites, casseroles, stock pots, pans and other metal 
cooking vessels. 

(11) Silver is handle¢ in silver room (silver dishes, 
covers, cutlery and other plated articles which normally 
also see service in the Dining Rooms). 

(111) A separate scullery wash-up is necessary for 
chinaware, 

(iv) It is desirable to use a separate sink for glass, 


usually located in the waiters' pantry. 


- 190 - 


(b) Food: purchasing, delivery, storage (ineluding 
refrigeration) of fruit and vegetables, poultry 
and game, dairy produce, fish, meat, dried goods, 
tinned food=-condition of tins. 

In many establishments the Chef does his own ordering 
for perishable goods, but this is the ultimate responsibility 
of the Management. 

Other commodities including tea, coffee, tinned fruit and 
vegetables, sugar, fats, flour, condiments, etc., are 
normally purchased direct by Management from wholesalers and 
made available through requisitioning order by the Chef. 

Strict attention should be paid to market price fluctua- 
tions before the tere are comp&led and, where storage 
permits, advantage should be taken of low prices. Remember, 
chesp prices do not necessarily mean best value. All goods 
should be weighed and inspected on delivery. 

Dry goods: 
(1) Teampurchase in bulk; store in airtight containers. 
(11) Sugar—-purchese in bulk; store in airtight containers 
in very dry conditions. | 
(iii) Fats—purchase in bulk; store in refrigerator or 
in very cool, dry place. 

Butter and fats should be kept in the cold room by 

themselves, as they absorb the odour surrounding fish, meat, 


ete., 2nd soon become unpalatable. 
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(iv) Bread—purchase daily; store in light airy conditions 
with room for circulation of air all round. 

(v) Flour—purchase in balk; store in airtight container. 

(vi) Tinned Goods—purchase in bulk (check sample before | 
buying) ; store in cool, dry place. Tins should be olearly 
labelled and the tin plate should not be rusted. "Blown" 
tins will be bulging at either end. Storage mst be on racks 
and tins should be remnved from containers before racking. 

(vii) Bottled Goods—sas_ tinned goods. 

(vill) Dried Vegetables and Frait—purchase in quantities 
sufficient only to ensure a quick turnover; store in cool 
place in airtight containers, 

(ix) Cheese—purchase in small amounts. 

Ferishables: 

Fresh vegetables, fruit, fish, poultry, milk and meat 
should be ordered direct from market, but is more usually 
ordered from 2 well-established tradesman who can deliver 
daily. 

(1) Green Vegetables—purchase daily in quantities 
sufficient for the dsy's menus. When buying it is 
advisable to check for greenness and crispness. Whole 
sacks to be turned out to chetk that standard is the 


same the whole way through. 
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(11) Root Vegetables—more economical to buy by sack or 
crate but good storage facilities must be available: bins, 
racks, etc. 

Cia) Potatoes—purchase by sack, but check for freshness, 
scab. Only a small proportion of earth should be accepted, 
Root and green vegetables should be stored in a cool, 

dry place, if possible with through ventilation. 

(iv) Fresh Fruit—purchase daily. Only sufficient 
quantities for day's menus. 

(v) Meat—purchase as required. Good refrigeration is 
essential. Attention to correct defrosting essential. When 
purchasing do so in con junetion with menus. 

(vi} Poultry—Local conditions must decide the best 
method of purchase, but it is usually more economical to 
purchase frozen poultry in bulk Bo lem as good refrigeration 
is available. 

(vii) Fish—purchase daily and as far as possible in 
whole fish. Colour and brightness to be looked for. 
Separate storage essential. 

Meat, fish, and poultry should be kept in the appropriate 
sections of the cold room. Fish should not be put next to 
other foodstuffs. 

In general all food store rooms should be well venti- 


lated and no goods should be stored on the floor. 


(c) Mena Planning; portion control; staff meals. 
MENU PLANNING 

Tt is not necessary for the maker of menus to be a cook, 
What is needed e a true appreciation of foods 

The essentials of menu making are te provide: 

(i) A concise and accurate statement of the meal to be 
served, to enable the diner to anticipate his meal and to 
make his dispositions as to wine, etc.; 

(ii) a balanced meal as to colour and ingredients, which 
should be in proper order; 
| (444) a meal planned so that it may be correctly served; 

(iv) a meal carefully costed to provide the appropriate 
ratio of gross profit. 

With regard to paragraph (ii), the normal order in which 
dishes are served is as follows: 


Hors d4'Oeuvre 
Soups 

Eges 

Fish 
Farinaceous 
Entrées 

Joint 
Vegetables 
Poultzy or Game 
Salads 

Sweets 
Savourtes 
Cheese 
Dessert 


The farineecous dishes may also properly precede the meal 
or be taken in place of the fish. There are Hide Sentain 
savouries which may be served as 4 first course or follow a 
soup, A sorbet may be served between the entree and joins, 
or joint and poultry. 

The balance of a meal is of great importance. It is 
eastronomically wrong to use the same main ingredients in 
two dishes in the same mena. 


e.g. Tomato soup should not appear on a menu with 
tomato sauce. 


Chicken base soup ahaa not be served on a 
menu containing chicken. 


Fried fish nnd fried fritters is another 
exemple of duplication. 


Where possible clearly define to the waiter the number 
of portions on each dish, fea tuk the atupiistiy of your 
garniture and vegetables to the waiting staff available. 
Confine the more elaborate dishes to small parties. Bear 
in mind when planning banqueting menus that eight portions 


per service is the most satisfactory. 


PORTION CONTROL | 
This commences with purchase of raw commodities and 
must be carried through preparation into coeking. The 
natural result will be evident when having purchased a 
certain amount of a commodity per portion, the correct 


number of portions will be produced. It is important that 


all departments of the kitchen know how many portions are 
expected. It is bad pr&ctice to ask a cook to "get as many 
as possible" from a chicken or a turbot. The bird or the 
fish should be bought as each representing so many portions, 
and no deviation should be expected or allowed. Dependent 
upon the type of establishment, the price of the meal, and 
the amount of profit required, all purchases should be made 
on this basis. 
STAFF MEALS 

The conditions under which staff eat their meals, the 
staff who serve them and the meals they receive can have 
effect throughout the house, and it is the duty of all heads 
of departments to pay attention to the most assiduously. 
Large establishments employ special staff including cooks. 
In others staff meals are cooked as part of the normal 
routine by the various kitchen departments, Whatever method 
is used, the meals should be supervised by a responsible 
person and a manager should himself occasionally inspect both 
meals and service arrangements. 

It is important that meals should be served on time and 
that heads of departments should ensure that their staff 
are able to take their meals in proper order and in time. 
The general rule is for staff to eat before duty and this 
will be found to be the best practice. The exception to 
this is found in small establishments wrere the staff often 
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eat from the customers’ menu, as it would be economically 
ursound to provide & special meal, 

Accounting for staff meals should be carried out as 
rigvrously as any other section of costs, by ascertaining 
how much of your expenditure you can allocate to staff 
meals, reducing this to a figure per head, and allowing 
slight daily variations. Maintain this figure on a weekly 
basis. The amount will depend upon the type of establishment. 


(a) Restaurant and/or Dining Room Organisation and 
Routine, including different types of service. 


ORGANISATION 

A restaurant or dining room is controlled by a head 
waiter/restaurant manager, who is directly responsible to 
the management for the cleanliness and general maintenance 
of his department. The room is divided into "stations," 
i.@., SO many tables ellotted to each station waiter 
noconding to the size of the room. 

These stetion waiters in large establishments are supplied 
with Aniee waiters (or commis) as assistants. In all 
establishments the head waiter makes himself responsible 
for showing guests to their tables and should have ome 
sort of personal table plan readily aveilable., He is 
responsible for the smooth working of the stations and 
if necessary should give a hand if any of his stations 


are hard pressed, 
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In the small establishments the head waiter often acts 
es wine waiter, In larger establishments a waiter dealing 
exclusively with wines and drink orders has his nw 
department. One or more wine waiters are available according 
to the size nf the restaurent concerned. 

The lounges outside the restaurant come under the head 
waiter and are serviced by lounge waiters who are chiefly 
responsible for the service of lounge drinks, after-meal 
coffwe, afternoon teas, etc. 

The ideal “station” 41s four to five tables or 10-12 
covers for a station waiter, or six to seven tables or 
12-16 covers for a station waiter working with a commis. 

ROUTINE , 

In hotels waiters report for duty before breakfast at 
an agreed hour to ensure that their tables and equipment 
are clean and ready for immediate use. 

after breakfast table cloths should be changed, the room 
swevt, service tables cleaned, tables relaid for the 
service of luncheon, etc. Other fatigues include linen 
changing in the linen room, replenishment of cruets, 
cleaning of walls and lights, etc. These matters are 
generally the responsibility of the head waiter who 
arranges for the necessary staff to carry out these duties. 

There is a break for staff lunch and time for a wash 


before waiters are due back to check their laid-up tables, 
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check their glass and silverware for vleanliness, acquaint 
themselves with the menu, etc. 

After lunch the waiting staff is generally off duty, 
except for the lounge waiters, A similar procedure 
precedes the evening meal. 

It is the head waiter's responsibility to see that the 
dining room or restaurant is left in a olean and tidy condi- 
tion after the dinner service before the waiters go off duty 
for the night. Late meals in dining rooms and restaurants 
are usually of a cold variety and are served by the night 


porter or lounge waiter according to house custom. 


TYPES OF “SERVICE 

There are three types of service normally used in 
restaurants, dining rooms, etc. 

(1) Silver Service—frequently referred to as "Continental" 
service, 

(ii) Plate Service. 

(411) Cafeteria Service. 

(1) Silver Service.—In the case or silver service all 
foods are placed-on or in appropriate silver plated dishes 
in the kitchen by the Chef and are presented for service 
by the waiter. Fish, however, is frequently served in 
fireproof china dishes on an eval "flat Poultry, game, 


joints are normally served on oval flat dishes. Intrdes 
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and vegetables are served in the appropriate deep dishes. 
Each course is served by a waiter or waitress with spoon 
and fork from the containing dish to the customer's plate. 
(11) Plate Service.—Joints, entrées, fish, and poultry 
are normally preplated direct on to tue cavunonweke or china 
plate on which they are to be servii, In some cases vege- 
tables are served from separate dishes by a waiter or 
waitress at table. | 
(114) Cafeteria Service. —Cafeteria service is normally 
employed in snack bars, small cafés and industrial and 
staff canteens. This is a self-service method whereby the 
customer is served at a counter with a meal wholly or partly 
preplated; in some cases vegetables being served to choice 
at the counter. Sweets are plated at the counter and in 
most cases the counter fitting incorporates the necessary 
hot closets, Bain-Marie Containers, cafd set, ete., for the 
complete service of a meal, ~The meal may be teken away on 


a service traywth cutlery. 


(e)} Alcoholic and other Bevérages; Principles 
governing their Storage and Service. 


CELLAR MANAGEMENT AND CONTROL 
(4) It is cbvious: that cellars will vary considerably 
in size and layout. Generally speaking, an underground 
ecllar is preferable, but in these days of difficulty in 


securing the right type of accommodation, many cellars 
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are now on ground floor level. However, it is most 
important that any cellar should be kept serupulously clean 
and tidy. 

(ii) Cellars should be free of draught, but at the same 
time airy. It is preferable that a concrete floor should 
be laid 1f it does not already exist. The walls and pillars 
should be limewashed not less than every two years. 

(411) +Again, it is desirable cellars should not be demp. 
This tends to encourage the possibility of worm in the corks 
which, if undetected, can completely spoil the wine. 

(iv) Bins should bé erected to contain wines. These bins 
cen be made from brick, timber, om wrought iron, the latter 
is probably the best, as the cost is similar and they last 
indefinitely with very little attention. It is important 
that an even temperasure of around 54/55° should be 
maintcined, and if possible, the Bin Room should be kept 
dark. Fortified wines, such as Port and Sherry should be 
stored in the warmest’ part of the cellar and White wines 
in the coolest. | . 

(v) Mest cellers are now lit by electricity, and in the | 
Bin Room low wattage lemps are necessary as bright lights 
are detrimental and sometimes cause haziness, particularly 
in White wines. Such lamps should only be 1it when 
netunlly necessary for binning, taking out stock and 


stocktaking. 
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(vi) Items in demand can be either stacked in 
partitioned Bin Cases, labelled and capsuled ready for 
despatch, or alternatively, oa be accommodated by the use 
of stacking boards. These are usually approximately three 
feet square and take ten to eleven dozen. 4 further board 
is fitted over the tops of the bottles and another ten 
dozen added, and so on, until the stack is four high. It 
is not practicable to go higher due to risk of breakage. 
This method etconomises space. 

(vii) The goods received should be entered in the Goods 
Received book. It is essential that all goods are entered 
whether wines, spirits, or materials, so that invoices may 
he cheeked when received. 

(viii) Spirits should be stored separately and should 
alweys be stood upright. The excise certificate or "permit" 
which accompanies each delivery of spirits must be detached 
from the case or cask which it accompanies and lodged with 
the accounts office of the establishment for immediate 
entry in the Excise Certificate Book. 

(ix) All bins should be numbered and a bin card attached 
to each bin showing details of the wine, shipper, vintage, 
date, ete, Quantities in the bin should be recorded on the 


eurd, and also quantities taken out end cellar order number. 


(x) Returnable cases not in use should be despatched to 
eri zinal suppliers as early us porsible, ctbervisce they 
oecuny valuable space. A quacrup. ate benk should be used— 
first scopy to be given to carrier, ses0nd sopy sent to 
supplier as an edvic e of Aesrateh, third cory sert to tne 
office to ensure that credit is wie ived ard the fourth 
soppy, which is signed bv the cere: retained in the book 
for irrthes reference. Your ovm casos skhouls >be stacked 
neatly in a cemuer that is not demn, and bottom cases 
raised an inch or so trom the pround, This improves the 
generel apresrance o? tne Rei ery 

(xi) A breakage boc’ should be kept end all brenkages 
checked and initialled, and details forwarded to the office, 
so thit stock ledgers may be adjusted. 

{iL} Srould the cellar bepequirped with vats, shese are 

netiern aseinet a wall with sufficient room between wall a 
vat to permit inspection. Plenty of space should he lef at 
Prony to enodle pumps, filters end bottling machinery to be 
Gonnee tad up. 
xiii) AlL caske receive in the cellars should be dipped 
as soo as the "Wosh" has subsided and chesked against the 
delivery neve, and, in the case of epirits, strength should 
be taken with the hvdrcmster, making due allowance for 


nh, 


bseurations where necessary, Tips, temperature and other 


va 


rec lings should be recordcd for fiivire reference. 
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(xiv) Casks received in the cellar for bottling should 
have full details attached immediately to avoid possible 
confusion. Each cask should be placed on the scantling bung 
up. They should te left for some days to allow the wine to 
recover from the journey. After, say, a week the wine can 
be fined and the cask securely bunged. The scantling consists 
ef stout timber securely bolted at intervals to secure 
rigidity. The back timber should be slightly higher than 
the front, say, one to one-and-a-half inches to allow slight 
tilt of the cask which should be secured with scotches which 
are driven between the scantling and cask to prevent move- 
ment. Depending on the wine and finings used, the wine will 
take from a week to four weeks to drop bright. 

(xv) Wines can, of course, be filtered without first 
fining. The modern pressure filters with sterile sheets are 
extremely effective and much quicker in operation. 

(xvi) A Label eupboard should be provided with plenty of 
shelves. Labels ought to be in the care of the Head 
Cellarman or Stock Clerk, and only sufficient given to cover 
a bottiing or labelling joh. Unless this is followed, it 
will be found many labels are wasted through lying about. 

(xvii) Bottles for filling should be stcred in crates, 
mouth down. Alternatively, they can be delivered with 
paper cap® over the mouth. These methods prevent dust, 


etc., accumulating in the clean bottles. 
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(xviii) Unless large quantities are used, it will be 
found chesper to send empty bottles to a Bettle Merchant 
for washing. <A good deal of space is necessary for bettie 
washing plant, and space is usually scarce in most cellars. 

(xix) At least two Spirit Hydrometers should be kept, 
and they should be sent away frequently for testing, 
adjustment and regilding. 

(xx) If space permits cellars should be sub-divided as 
follows: 

Dreft Beer, 

Bottleé Beer, Ciders, Minerals, 
Spirits, 

Wines, 


with further sub-division in the ideal cellars to separate 


red wines, still white wines, sparkling wines. 
(f) Stocktaking and control as applied to food and drink. 


Stoertaking is undertaken for, one of the following 
reasons: 

(1) In oréer to arrive at correct cost velues of stocks 
on hand fs5r accountancy purposes. 

(ii} To keep control of the raw materials of the trade, 
botn food and liquor, wnaerever they may be in the 
establishment. 


(i141) To facilitate ordering of fresh supplies. 
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In genereél there are two methods adopted: 

(1) The valuation of stocks on hand at invoice prices 
to form part of a treding and profit and loss account, which 
in turn assists in the production of a balance sheet. 

(it) Paptdoiariy in the case of liquor stocks, an 
assessment of goods consumed at selling rate to be compared 
with actual tekings from either the whole establishment or 
individuel seles nol Ss 

In either case it is essential to keep as a basic record: 

(1) A Goods Received Book in which all goods, whether 
food or liquor, entering the establishment should be 
recorded. These books are usually separated and one kept 
for food and one for liquor. 

(ii)Rin &tock Cards to be etteched to the eppropriate 
rack or bin in which stocks are kept, and on which details 
of goods received, goods issued and residual stocks should 

lweys be up to dates 

(iii) Goods Issued Books in which records of food. stuffs 
or liquor lesving stores or cellar for kitchen or sales 
point should be recorded. 

Both Goods Received Pooks and Geods Issued Rocks should 
be kept eat least in duplicate so that one copy may go to 
the ¢stablishment's accounts office and the other be 


retainsd by the storekeeper and/or cellar. 
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A simple method of undertaking the second method of 
stocktaking referred to above (liquor stocks) is by the use 
of the following headings on a stock sheet: date; item; unit; 
opening stock; plus stock added; total; less closing stock; 
goods used; selling price; value of stock used at selling 
price. The total of the last column is the value of stock 
used at selling price in any given period and should agree 
(subject to any allowances for staff drinks, goods returned 
to cellar, etc.) with the cash or credit takings received 
from the service point. 

The same careful control of chergenble boxes, bottles 
cnd other containers should be exercised as in the oase of 
consums.ble stores, It is frequently necessary to keep 


sepnrate books for this purpose, 


(g) Elementary Costing. 

Tn order to be able to run eny establishment on a 
correct margin of profit it is essential tht all meals, 
Pee ete., produced for gale should be the subject of 
dansegn senting on the part of those handling them. It is 
essential that management should give guidance io those 
responsible for buying, preparation and cooking as to the 
“margin of profit which it is necessrary to obtain on the 


various lines sold. 
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Three major factors have to be taken into account in 
costing: 

(i) The normal overhead expenses involved in the operation 
of any establishment: 


e.g. rent, rates, gas, electricity, other fuels, 
insurances, laundry, etc. 


(ii) Wages payable to management and staff. 

(iii) Commodity costs. 

Of these the first group is normally known through 
experience over a period and can be assessed as representing 
a certain cost per day to be spread over the number of 
dishes served. 

Wage costs are slightly more variable, but agein can be 
related usuelly at & percentage cost to the sales figure. 

The third, commodity costs, vary most greatly and it is 
in this particular branch that care and system are essential, 
It will be seen from the foregoing thet the three group 
costs referred to above must not in totel exceed the expected 

volume of receipts and it is the duty of management to 
apportion those expenses within the figure of receipts 
expected and te allocate a certain amount for expenditure 


on censumable goods, 
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TIT—MAIN TENANCE 

It is desirable that instruction in this subject shculd 
provide the candidate with the general knowledge that will 
be required to supervise the maintenance ot equipment and 
the fabric in a condition proper to the neéds of the type of 
business done. It is not expected that candidates should 
have had practicas experience in the application of decora- 
ting materials or thé handling of mechanical appliances, but 
they should be able to understand and comment on the different 
processes involved and express an opinion of the advantages 
or disadvantages when applied to different types of 
establishments. Likewise they should be able to suggest 
the most appropriate use for different kinds of furniture, 


fixtures, fittings, equipment and plant. 


{. The Febric and Buildings: 

(a) External Maintenance, and Repairs 

Necessity for periodical examination and the preparation 
of programmes of work. Intervals between painting, 
weathering and climatic conditions. Treatment of surfaces. 
Use of outside contractors. 

(vb) Internal Maintenance Repairs and Redecorntion 

The importance of planning and following a definite 
routine. Allocation of responsibility for day-to-day 


cleaning end redecoration. Treatment of surfaces for 
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Bedrooms, Bathrooms, Public Rooms and Corridors, Dining 
Rooms, Canteens, Kitchens and Domestic Offices. Use and 
application of paints, wallpapers, tiles, glass and plastic 
finishes. Development cf labour-saving devices. Use of 


colour. 


2. Furniture, Furnishings, Fixtures and Fittings: 

The choice of the proper type of furniture for the 
different types of business and service required. Soft 
furnishings and the appropriate use of different materials. 
Carpets, linos and other forms of floor coverings and 
surfaces and their use in the various departments. 
Importance of design Laacaiae of colour. Ease of maintenance 
and the advantages of standardisation. Development and 


use of modern materials. 


oe Equipment: 

Purehase, renewal, storage and control of linen, china, 
eless and plate. Application of various grades to different 
types of business. Points to be noted when choosing designs. 


Advant:ge of badging. Stock-taking and stocks. 


4. Plant and Machinery: 

Importance of efficient and economical operation. Need 
for trained steff or use of outside maintenance contractors. 
Feritodical examination and insurance. Provision of workshops. 
Increasing need for all types of labour-saving devices and 


principal usés to which they can be put. Fire prevention. 
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5. Services: 

What is meant by Services, i.e. Heating, Lighting, 
Fliumbing, Ventilation, Refrigeration. Preparation and 
display of diagrams showing circuits, pipe runs and drainage 
in prominent positions. Methods of wiring and ducting. 
Different methods of space heating. Frinciples of venti- 
lation and application in bedrooms, bathrooms, public rooms, 
kitchens and domestic offices. Modern plumbing practice and 
local rules and bye-laws. Various methods of refrigeration 


and their most appropriate use. Light and heavy repairs. 


6. Fuel-—Consumption and Comparative Costs 

The advantages and disadvantages of coal and processed 
forms of energy. The comparative costs compared with coal 
and most appropriate use in the Industry. Bunkering 
requirements. Details of consultative services offered by 


the nationelised undertakings. 


IV-—HYGIENE 
(4) As a background to instruction it is desirable 
that candidates should have an elementary knowledge of: 
ft. The bacterial causes of the more impertant groups 
of food-borne disease: _ 
(a) Acute food poisoning or gastro~enteritis, 


e.g. Salmonella, staphylococcal enterotoxin 
and Clostridium welchii food poisoning. 


(b) Food-borne infection, ¢.g.enteric fever 
(typhoid and paratyphoid) and dysentery. 


Re 


4. 
(B) 
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The reservoirs of infection, human, animal and 
foodstuff and the part played in the spread of 
infection by the food handler. 

The behavinur of bacteria in foodstuffs, their rate 
of multiplication, the effect of warmth, heat and 
cold and of acidity, moisture and salt. 

The foods most susceptible to bacterial growth. 
Candidates will be expected to: 

Understand fully the importance of various methods, 
ineluding refrigeration. or protecting food from 
contamination at all stages of preparation, cooking 
and service or sale, with particular reference to: 


(a) Made up meatstuffs eaten cold. 

(b) Pre-~cookea foods, e.g. meat, milk end egg dishes. 

(c) Imitation cream, ducks' eges end egg products, 
including frozen and soray dried whole egg and 
egg albumen. 

(d) Displayed foods. 


(e) Tinned foods and conditions of tins. 


e. Have a detailed knowledge of the practical precautions 


for the prevention of food contamination by: 

(a) Personal Hygiene—the necessity for adequate 
toilet and washing facilities and their siting, 
care of hands, hair, clothing and generel 


health of staff, care of habits and care in 
handling fond and utensils. 
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(b) Care of premises and equipment-—including kitchens, 
stillrooms and bars; general layout, structure and 
materials for hygienic requirements, cleaning 
methods, dishwashing (sinks, and machines, detergents, 
hot water, drying), use and care of towels, brushes, 
mops and floor-cloths, cleaning and sterilisation of 
food containers. 

(c) Refuse aisposal—methods of storage pending removal, 
eare of swill bins and areas, dustbins and drains. 

(d) Pest control—common pests, causes and treatment, 
services available from Local Authorities. 

3. Have a good knowledge of: 
(a) Legislation—Food and Drugs Act. 


(b) Recognised standard Codes of Practice. 


(C) Where possible demonstrations should be given 
of bacterial growth. 


V—BOOK-KEEPING AND ACCOUNTING 

Candidates will be expected, to show that they 

understand the principles of accounts and their 

application to the records of hotels and other 

catering establishments. 

The utmost importance is attached to tidy working and 
legible figures, and to the necessity for accurate records 
of trensections, recording of transactions by double entry 


book-keeping and the importence of columnar books. 
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Below is a summary of the main points to be covered. 

Sources of information for entering cash books and other 
books of original entry. Procedure in dealing with trades- 
men's accounts and invoices, statements, debit notes, credit 
noten, cheques, ineluding travellers' cheques, and foreign 
currency and deposits received. . 

The tabular system for customers' and nominal accounts. 
The purchase ledger; the Petty Cash book; postage book and 
records of telephone calls. 

Periodical payments; e.g. rents, rates, insurances; ®heir 
treatment and recording. 

Estimation of profit and loss. Capital and Revenue; 
gross and net prefit, their relation to turnover, to 
expenses and to capital; the trading period; fixed and 
variable expenses; provisions for estimated losses or 
wasting assets—e.g. depreciation; treatment of items 
prepaid; PEServes for taxation. 

The preparation of interim or seasonal accounts. 

The Balance Sheet and its sienificance; valuation of 
assets; current and fixed assets; short and long term 
liabilities. 

Special application of double entry book-keeping to 
hotels mand restaurants. Stock and Stores control; stock- 
taking; methods of internel check; records of wages with 


special reference to wages regulations made »y the Wages 
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Boards ander the Catering Wages Act; treatment of service 
charges; P.A.Y.E. records, 

Elementary treatment of the problems arising from the 
ownership of the business—e.g. sole trader, partnerships 
and companies, including the provision of the Fartnerships 
Act 1890 and the Companies Act 1948 affecting the accounts. 

In company accounts candidates will be expected to know 
the different kinds of capital, whether lean or share, and 
to know the different types of shares, but candidates will 


not be expected to deal with the issue of shares or debentures. 


VI—EAW FOR THE HOTEL AND CATERING INDUSTRY 


A detailed knowledge will not be expected but candidates 
shovld understand the principles covered by the Syllabus 
in so far as they govern the day to day working of an 
establishment or may come within the scope of ordinary 
managerial experience. 


For additional 
information, reference 
may be. made. to: 


INSURANCE 
Nature of risks to be covered: 
(1) Risks to the building, its An insurance company 


handling this type 
of business, 


equipment and contents, e.g., fire, 
burglary, boilers, plate glass. 

(44) Idability to the Public 
using the premises, ¢.g., accidents 
to guests, fool poisoning: Special 
cover required by innkeepers to meet 


risk of loss of guests! property. 
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WAGES 

Catering Wages Act. 

(1) General purpose of the Act— 
to give staff concerned a legal 
right to a minimum wage and paid 
annual holidays. . 

(ii) Operation of Wages Boards. Catering Wages Act, 
Five Boards are set up are (1) ve 
Canteens, (2) Public Houses, (3) 
Cafés, (4) Iicensed Hotels and 
Restaiwants, (5) Unlicensed 
Hotels. All except No.5 have Orders made under 


the Act on propo-= 
orders in operation. Composition — 


sals of the various 
of Beards, circulation of 


| Boards (obtainable 
proposals to trade before Orders 
from the Stationery 
are made by Minister. 
Office) 
(iii) Nature of Wages Order 
and Employer's responsibility 
for seeing it is carried out. 
Obligation to pay not less than 
amounts shown in Order, to keep 
records, and to exhibit. Order 
where staff can refer to it. 
Fenalties for failure to comply. 


Rights of Inspectors to see 
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reenrds and question staff, and 
for either inspector or staff 
to claim any arrears of wages due. 
(iv) Main principles embodied 
in Wages Orders. Basie wages, 
overtime, spreadover, extra pay- 
ments for night work, and for rest 
days, statutory holidays. ‘Guaran- 
teed remuneration. Annuel 
Holidays. 


Note: Some workers in the Ancillary Staffs 
Council Rates of 
Pay and Cond tions 
of Service Issued 
employed in Hospitals, Schools by the Whitley 


and other Institutions. Sound.1s for Health 
Services (G.B.). 


industry are not covered by the 


Catering Wages Act. viz. those 


NATIONAL INSURANCE 


(i) Rules for peyment of contri- , local Office of 


butions. Part-time workers, Ministry of 


Meseted: WORE. Nationel Insurance. 
(11) Stamping of cards. 

Cancellation of stamps, Custody 

and return of cards. Lost cards. 


(1ii) Powers of Inspectors. 


(iv) Industries Injwuries. 


Notification of Accidents. 


INCOME TAX 
Outline of F.A.Y.E. Scheme. 
Coding. Deduction of Tax and 


payment to Inland Revenue. 


INNKEEPERS! LIABILITY 


(1) Definition of an Inn. 
Principle of "holding out." 
Exhibition of Statutory Notice 


and its implications. 


(11) Liability of Innkeeper 


for 


Employer's Guide to 
National Insurance 
(Leaflet N.I.20). 


Employer's Guide to 
PeleYoke 


Hotel Proprietors’ 
Act, 1956. 


(2) Provision of food. Cireum- 
stances in which % A ia) may 
be refused. 

(bv) Provision of accommodation. 
Circumstances in which admi- 
ssion may be refused. 

(c) Safety of guests' property. 
Tinitation of Liability. 
Negligence of guest. Negligence 
of Innkesper or staff. Deposit 


for safe custody. 
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(i141) Right of Innkeeper to Innkeepers! Act, 1878. 
detain guests! luggage and to sell 
it if bill unpaid, 
(iv) Compare legal position of 
inns with places which are not inns 
e.g. public houses, restaurants, 


boarding houscs. 


GUESTS 
(1) Nature cf the contract 
between hotel]. keeper and guest. 
Usual terms applicable to such 
contracts. Advance bookings. 
Cancellations. 
(11) Registration of guests. 
gens. Aliens Order, 1953. 
(iii) Responsibility of hotel 
keeper towards guests—safety of 


premi3zes, cleanliness, wholesome 
food. 
MASTER AND SERVANT- 
(1) Engagemont of staff. Points 
wiich should be covered in a 
written or eral contract. Notice 


required to terminate. Illness. 
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(11) Employer's rights and 
responsibilities, Control of 
servant's work. Liability for 
servant's acts. 

(iii) Termination of contract 

(a) by notice; payment of 
wares in lieu of notice; 

(bo) by summary dismissal. 
Cireumstances in which instant 
dismissal is permissible; 

(c) by servant leaving 
without notice. Employer's 
remedy. for breach of contract. 
(iv) Payment of wages 

(a) when payment is due. 
Payment in arrear. Pay for 
odd days; 

(ob) permitted deductions — 
Incurance, P.A.Y.E. 

(ce) Truck Acts—deductions 


for breakages, cash shortages. 


SHOPS ACT 
Young Persons(Employme: 
(i) Establishments covered by Act, 1938. 


the Act. The two Schemes. Appli- 


cation of general Scheme ypnigss 
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option is exercised to operate 
Catering Trade Scheme. Notices 
to be exhibited. 

(ii) General provisions of the 
two Sohemes. 

(411) Employment of Young 


Persons in shops and hotels. 


FOOD 

(1) Hygiene in relation to pre- 
paration and service. Cleanliness 
of premises, 

(11) Warranty as to wholesomeness 
of foo. supplied, Sale by deseri- 
ption. Food standards. Cream and 
artificial cream. “Sutter and Mar- 


garine. Ice cream. 


LIQUOR LICENCES 
(41) The Licensing System in 
Eng.eand and Wales: - 

(a) Application for a sinitooat 
licence. Notices to be agen prior 
te making application. Grant of 
licence. Provisional grant. Con- 
firmation. Application for 


excise licence. 


Shops Act, 1950. 


Food ani Drugs 
Act, 1955. 


Food Hygiene 
Regulations, 
1955. 


Various statutory 
instruments 
laying down 
minimum standard 


for certain 
foods. 


Licensing Act, 1953. 


Customs and Excise 
Act, 1952 
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(bo) Types of Licence which may And anther Acts. 
be granted; full on-licence; 
restricyed; 6-day; off licence; 
annual and term licences. 

(c) Duties and other payments. 
Excise Licence Duty. Reduced 
duties for certain hotels and 
restaurants. Monopoly value. 
Compensation Levy. 

(d) Procedure for renewal, 
transfer or removal of licence. 
Protection Order. dJustices' 
control over structural altera=- 
tions. 


(e) Occasional licences, 


(41) The Licensing System in Licensing (Seotland) 

Act, 1903. 
Scotland, a 
(a) Application for a Certi- 

ficate. Notices to be given 

prior to making application. 
Temperance (Scot- 

Licensing Court procedure. land) Act, 1913, 


Local Veto. 


(b) Types of certificate 
which may be granted; Inn and 


Hotel; Public House; Grocer. 
(c) Points of difference from 
English law. 
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(4i1) Conduct of licensed 
premises, Licensing Act, 1953, 

(a) Permitted Hours. Exten- 
sions in Holiday Resorts. 
Exemption Orders, Supper Hour 
Certificate, Special Hours 
Certificate. Sale to residents. 
Consumption at meals. Treating 
of friends by licensee. 

(o) Preservation of good order 
on licensed premises. Responsi- 
bility of license as to service 
to drunken persons. Prohibition 
of sale to young persons. Duties 
of the Police. 

(c) Playing of games on licensed 
premises. What constitutes gaming. 
(4) Employment of young, Persons 

in Bars, 
(iv) Clubs 

(a) Regishratton, Method and form 
of application. M@ffects of regis- 
tration. 

(b) Conduct of clubs. Rules. 
Permitted hours. Supply of liquor 


to non-members. Position where 


elub is on premises of an unl. icensed 
hotel. 

(c) Grounds for striking off 
register, Circumstences in which 
police may enter. 

(v) Unlicensed Premises 

Ordering of liquor by guests and 

circumstances in which it can be 


supplied. 


OTHER LICENCES 

(1) Tobacco. 

(11) Billiards. Need for a 
licence. When a public billiard 
table may not be used. 

(111) Music and Dancing. Need 
for a licence varies in different 
parts of the comtry. Supervision 
by local authority over structure 
of premises. 

(iv) Performing Right. When a 
public performance of copyright 
music takes place. Use of 
gramophone records. 


(v) Refreshment Houses. Type of 
establishment requiring to be 
licensed. 
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ALPRNITT TT 
TRCHNICAL EDUCATION FOR THE HOTEL AND 
CATERING INDUSTRY 


I. The werk of the Hotel and Catering Institute 
in cennection with Technical Education. 


For the purposes of its educational policy the Council 
of the Hotel and Catering Institute is advised by an 
Education Committee composed of members of the Council, 
members of the Institute representing Trade Associations, 
representatives of the Ministry of Education, the Scottish 
Education Department, the Ministry of Labour and National 
Service, the Ministry of Agriculture, Fisheries and Food, 
and the Ministry of Health, together with representatives 
of Princlpals end Teachers in Technical Institutions. 

The Institute maintains close liaison with the various 
Ministries, Local Authorities, Regional Advisory Councils 
and Technical Institutions. On behalf of the Industry it 
makes requests for the provision of courses in hotel and 
catering subjects at centres where none exist, and assists 
in the development of hotel and catering education where 
this has already been provided. Where desired advice is 
given on the organisation of courses, the planning and 
equirping of training Kitchens, training restaurants and 
othsr accommodation, staffing matters and the publicising 
of courses. The Institute endeavours to ensure that the 
training provision made is on definite trade lines and is 


in accordance with the needs of the Industry. 
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II. Courses 
Courses are of several types: 

(1) Full-time—involving five full days per week 
attendance and opportunities for paid work in hotels and 
catering establishments during vacations. 

(2) TFart-time Day—these are for employees who attend 
from work for a half or whole day per week. 

(2) Part-fime Evening—attended for one or two evenings 
per week. 

(4) Combinations of (2) and (3). 

There are also non-examination courses or classes for 
Senior Grades and revision courses for older employees. 
These are arranged to suit local or regional demands. 

For a list of centres and courses see Institute 
publication "List of Technical Institutions offering 
Courses of Training for the Hotel and Catering Industry.") 

The following are the main courses:- 

(a) Hotel and Catering Institute. 

(1) Associate Membership. 
(ii) Hotel Book-keeping and Reception. 
“cis Waiting—-Intermediate and Final. 
(iv) Licensed House Staff Training Course 
(in connection with the N.T.DeA.) 

(bo) City and Guilds of London Institute. 

(i) Catering Trades Rasic Training Course(150). 
(41) Cookery for Hotels and Catering Establish- 


ments (151). 
(111) sei ia Cookery for Hotels and Restaurants 


< a 
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III. Apprenticeship 

There are two National Apprenticeship Schemes for 
Cooks, open to both boys and girls. Apprentices are 
required to attend at Technical Institutions for one day 
or the equivalent thereof each week throughout the five 
year period of apprenticeship, during which time they may 
take the C.G.L.I. courses No.150 and 151. 

The schemes arei= 


(a) The National Apprenticeship Scheme for the 
Hotel and Catering Industry. 


The National Joint Apprenticeship Council of the 
Hotel and Catering Industry was formed in March, 1952, 
and instituted an apprenticeship scheme for cooks covering 
all sections of the Hotel and Catering Industry except 
Fospitals. Further information and literature may be 
obtained. from the Secretary, The National Joint Apprentice- 
ship Council of the Hotel and Catering Industry, 24, 
Fortm:n Square, London, W.1. ; 


(bo) The National Apprenticeship Scheme for Cooks in 
Hospital Kitchens. 


The Nationnl Joint Apprenticeship Committee for Cooks 
in Hospitals was formed in March, 1954, to supervise en 
apprenticeship scheme for cooks in hospitals. Further 
information and literature — be obtained from the 
Séeeretary, The Nationel Joint. Apprenticeship Committee 


for Cooks in Hospitals, 14, Russell Square, London, W.C.I. 
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APPENDIX II 
TEXT BOOKS AND WORKS OF REFERENCE 


Questions in the examination for Associate Membership 
are not set on any specific books. The following short 
list is not intended to be exhaustive, but is recommended 
for the information and ccnvenience of students. 

Candidates for the examination are exhorted to obtain 
by study the widest possible knowle&ge of their subjects 
by means of general back-ground reading. To this end the 
Institute publishes at Zd. a more complete book list. 

atudents should bear in mind that application to their 
local public library may possibly reveal that many of 
these works are in steck there, or may be obtained through 
the National Central Library. Students ef the Institute 
are invited to make use of the Institute's reference 
library. 

All the works listed below may be obtained from the 
Institute's Book Department. 

For Gatailed reading, intending candidates are 
referred to the publications mentioned in each section 
of the Notes of this Syllabus. 

I. INTRODUCTORY SUBJECTS 
Title Price 


Current Annual Reports of the British Travel 
end Holidays Association 
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Title 


Current Annusl Reports on Tourism and 
European Recovery from 0.E.9F.C. 


Elements of Administration, by Urwick ... 


Management Survey, by Hooper tee vee 


II. FOOD AND DRINK 


Food Costing and Portion Control, by Henry Smith 


Food Sense, by Chappell, Gilder and Davis 
Manual of Nutrition, by Pyke oe aes 
A Guide to Modern Cookery, by Escoffier... 
La Repertoire de la Cuisine, by Saulnier 


Tea and Snack Bar and Cafeteria Catering, by 


Smith eve one see 

The Waiter (Student Edition) ee ahs 
(Library Edition) ... Here 

Inhixeceping (Student Edition) ... ee 
(Library Edition)  ... van 

Wine Primer, by Simon eG ar rr 


The Complete Book of Drink, by Carling... 


Wines: What They Are, Where They Come From and 


How They are Made coe coe eee 


IIIT. MAINTENANCE 
Carpets, by Brinton eee aoe eve 


Electricity, by Bo0ltz eee eee eee 


Nandbook of Textiles, by Tootal, Broadhurst, Lee 


Questions and Answers On Heating, by Rayner 


° 


. 


* 


Price 


10s. 
10s. 


és. 
15s. 
2s. 


45s. 
25s. 


6s. 
4s. 
7S. 
8s. 
15s. 
6s. 
18s. 


10s. 
5s. 


6d. 
6d. 


Od. 
Od. 
Od. 
Od. 
Od. 


Od. 
Od. 
Od. 
Od. 
Od. 
Od. 
Od. 


Od. 


6d. 
6d. 
Od. 


Od. 
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Questions and Answers on “ot ¥ater Supply, 


by Rayner ees eee eee @#a 
Questions and Answers on Ventilation and Air 

Conditioning, by Rayner eee toe oe 
Questions ani Answers on Plumbing and Sanitary 

Fitting, by Woolgar eee eee «eo 
Motel and Institutional Housekeeping (Stwient 

Edition) eee eee eee ee 

“=do~ (Library Edition) ‘<a 

Painting and Decorating, by Furst eee ee 
IV. HYGIENE 


Ministry of Food Report——-Hygiene in Catering 
Letablishments, Report of the Catering Trade 


Working Party eee 3 tee eee 
Ministry of Food Report cn the Interdepartmental 

Commitvee on Meat Inspection w+. eee eee 
Ministry of. Food Repnrt of the Manufactured Meat 

Products Yorking Party is oes tee 
Ministry of Food—Clean Catering eee vee 


Food Poisoning and Faod Hygiene, by Hobbs «6. «es 
Food Uy giene Handbook, by Clunie Harvey and Perry.. 
Clean Handling of Food, by Rroughton tee coe 


Preliminary Course of Hygiene—including Hygiene of 
Food Handlers, by Bousfield eee eee eee 


e 5s. 
« Ss 
. 5s, 
- 8s. 
» 12s. 
. O28. 
is. 
1s. 
is. 
2s. 
148. 
15s. 
1s. 


Borough of Morley, Clean Food Handling—Notes on the 


Ceuses and Prevention of Food Poisoning, by 
Hill -and Sugden _ eee eee eos eee 


Od. 


0d. 


Od. 


6d. 
6a. 
Od. 


9d. 


9d. 


od. 
6d. 
Od. 
Od. 
6d. 


6d. 
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V. BOOK-KEEPING AND ACCOUNTING. 

Modern Methods of Accounting, by MeCarrol 4... és 
Carter's Advanced Accounts, by Murphy ant Belley .. 
Accountancy for Caterers, by Winslet er ae ‘be 


Business Affairs for Catering and Institutional 
Management, by Gill eee ‘pee eee eee gee 


Hotel Accounts, by Barrett et aa ae ia 

Hotels: Administration and Accounts, by Lewis eee 

Hotel Organisation, Management and Accountancy, by 
de Boni and Sharles eee cee eee oe eae 

VI, DAW FOR THE HOTEL AND CATERING INDUSTRY 

Hotel and Catering Taw, by Bull and Richardson ... 


Licensing Acts, by Paterson (published annually) ... 
see also References in Notes 


GENERAL READING 


Professional Knowledge, by Bachmann: eee eee 

Economics for Commercial Students (13th Edition), 
by Little eee ove eee 

Successful Canteen Management, by. Mitchell eee 


Hotel Operation and Control, by Taylor .. Sas 


10s. 6a, 
12s. 6d. 
tps, 6d, 


8s. 6d, 
iv’s. 6d. 
20s. Od, 


10s. 6d. 


25s, Od. 
57s. 6d, 


180s. Od, 


128. 6a, 
5s. Od. 
17s. 6d. 


APPENDIX _D 


oe 


9 
RarORT BY MR, JOHN FULLER 


Hotel Management Course Svilabus at 
Battersea Polytechnic as at J 1955, 
with at not course and 


the actual schemes of work of individual 


teachers. 


NB. The course is a developing one and 


the syllabus is constantly under revision, 
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OTEL AGEMENT COURSE 


NOTES ON THE AIM AND SCOPE OF THE 
BLITEHSEA POLYTECHNIC COURSE. 





The Hotel Management Course, consisting of 2% years in 
the Department followed by 2 years approved and supervised 
practical training in industry, is a professional one 
designed to produce the potential manager or executive. 
The principal cualifications: to which the course leads are 
(a) associateship of Battersea College of Technology 
(Hotel Management) and (>) Associateship of the Hotel and 
Catering Institute. In both cases the written examination 
is taken at the end of the third year of training in the 
Department and the qualification finally awarded after 2 
further years approved expemiaheegin the industry. 

The aim of the course is, therefore, to give sound 
practical training in all aspects of hotel keeping and 
_eatering to those potentially capable ot reaching executive 
positions and, from the outset of the course in the first 
term of the first year, to prepare them for the 2 examina- 
tions for the professional qualifications mentioned. 

It is generally accepted in the industry that 
practical training and experience in cookery, waiting and 
other creft subjects is an essential foundation for and an 


integral part of preparation for management. During the 
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course such practical studies ere, therefore, linked with 
the main cbhjeetive of provessional qualificaticn. Fuxther, 
candidates for the external and internal nrofessicnel 
examinations ave rcguired to provide evidence (through 
gaining the appropriate certificates) of provicieney in 
cookery and at least one other creft subfect. 

For these reasons students enter for City and Guilds 
of London Institute and Eetel and Catering Institute Craft 
Exanirations ir. cookery and waiting during their course. 
Training is not; however, specifically directed towards 
these craft examinations but towards the broader and more 
advanced Levels of the professionel ends as measured by 
the final (and earlier sessional) -¢xaminations. 

Accordingly the epproa 2ch to craft is that students 
shoulé b3 brought to a high level of competency in hotel 
cooxexy and restaurant service enabling them, although not 
necessntia.y specifically preparing shem, to take sucocess- 
fuliy oreft examinations in their stride during the course. 

The rldy of cookery, commodities, equipment and the 
organisation ef the kitchen, waiting, practical house- 
keeping etc. over and above craft examination requirements, 
le, vnerefore, from the beginning directed towards final 
professional and professional exemination needs and is not 


confined to the limits of craft examination requirements. 
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Ideally it is thought that students should "round off" 
their training by a period in the kitchens and restaurant 
(and housekeeping in the case of women students) during the 
first half of the 4th and 5th years of training and before 
entering reception office or other administrative departments 


of-an hotel. 


January, 1955, 
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BATTERSEA POLYTECHNIC, SiW.II. 


July, 1956 


ASSOCIATESHIP OF BATTERSEA COLLEGE OF TLCHNVOLOGY 


(Hotel Management) 


Examination Subjects, 1957 


Food and Drink 3 hours 

Accounting 3 hours . 

Hotel Administration* 3 hours 

Hotel Housekeeping and 3 hours 
Maintenance 


Science Applied to the 3 hours 
Hotel Industry** 


Hotel Cookery (Practical) 3 hours 


@ 
Moderators 
Wid. Breen Esq., FeH.Cole 


W.Quaye Esq.,B.Com., 
F.CelsS- Incorporated 
Accountant 


G.W7. Fevyer Esq. ,MeHoC.le 


Mrs. D.L.Hatfield, Dip. 
Dom.Sc.,I.M-A.Dip. 
(Manageress of the 
Golden Lion Hotel, 
Ipswich) 


Miss V. Scott-Carmichael, 
BeSc., F.H.C.l. 


H. Malet Esq., OoMeAs, 
F.HeCola 
Ws Bachmann Esq.,F-H.C.I. 


* Includes Management Subjects and Legal Aspects of 


Hotel Industry 


*#Incoludes Hygiene and Nutrition 


NiB. The inclusion of an examination in Practical 
Restaurant Service is being considered, 


@ Independent persons from the industry who confirm 


or otherwise the question papers set and, later, 
the marks cwerded by the College's own examiners. 
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BATTERSEA FOLVTRCHNIC — HOTEL, AND INGTITUTICNAL MeNAGHENT 


Ww) 







i 
I 
{ 


STUDENTS! UNIFORM 


1 4 
a ee son rare arse ener 


eT eT TN IP ™ bse ome Met © mah Cee ae a ae ee 
MINIM EROTREVENTES © Men Strderts. 
Ne ee eee ae Ee Se ae Sy ES ERO, eI 


2 Diirs check trousers, £1. 0. Od. 
3 ebof's hats. 
« oneti le squace aprons 36 x 26 5s. 6d. each, .. 
4 Gousle breasted jatkets £1. 1. 09. eren, NB, 
sligle breasted jackets "Patrol" for waiting, £1. 0. 6d.each,. 
5 enes'ts Mufflers 
1 dark salf-eoicured slip apron. 
6 te. clothe ov towels. 
® oven clovhs we 
1 ule black trousers. 


Black shocs with Leather soles. 
The uniform specified may be obtained from: 


>. Denny & Co., Ltd., 
39, O14 Compton St., Soho, and 47 Deen St., Wl. 


aan ot 








2 weer: 


MINENUM RPGS TREUENTS + «Women Students. 


Snares Me (a a TERRA 





—— 











Ce er aed 


To be obtained from Plumh Schools Itd., 
4 Proneis ob)./5 S.W.4 ’ 


* | Uniform Dress, for weiting, Price £%.4.0d. 
(+%s.6d. 1s soecially made up to measure) 
2 eolisnrs and 2 pairs of entfs, price 8s.6d. per set. 
4 woite ovorrlls, butten throwrh type, £1. 18s. Ad. 
4 slip aprons, price 10/6daJéach, 
i waiting apron, price 11/éd. 


To be obtained from P. Denny & Co., itd., 
29, O14 Compton $t., Soho, and 47,Dean St.,W.1. 
White rubber apron-=- not transparent, 
eooks cans, for first yea. 
Tea towels. 
oven cloths. 
waiting cap, obtainable at the College. 
Black sroes with suitable heels. 
Bech student will be required to purchase a set of knives, 
svi to hold these, Each student should bring 3/4 yd. 26" white 
iuck cloth, The knives may be purchase at vhe College, and 
will cost approximetcly 50/- per set. 


CD m -* 


*Caoterer Dietitian and Institutional Menacement Students:- 
_ Weiting dvesses = Zrd term of 2nd year. add 
He2 Briges when quoted are those prevailing at dete of compilation 
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HOTEL MANAGEMENT COURSE 


INTERNAL AND EXTERNAL EXAMINATIONS. 


7 ee 2m ae ye ee ne SP ee ee ee om oe be oe Or Ss Oe ey oe ee 


ist Year. 


City and Guilds of London.Institute Cookery for Hotels 
and Catering Establishments, 151* (June or duly) 


Internal Sessional (Written papers on all principal 
subjects of Course) 


end Year 


Hotel and Catering Institute Intermediate Waiting 
(June or July) 


Internal Conkery Examination (practical test based on 
hotel production methods end assessment during course). 


Internal Sessional (written papers on all principal 
subjects of course) 


Sra Year 


Hotel and Catering Institute's Final Waiting *(June or July) 

N.T.D.A. Licensed House Staff Examinatiqnt (hesenbes) 

Hotel and Catering Institute's Associate Membership 
Examination (April) 


Final Internal Examination (Associateship of Battersea 
College of Technology). Written papers and a 
practical cookery test based..on hotel production 


methods and assessments of practical work during 
the course (July). 


* Essential preliminary qualification for candidates 
for A.M.H.C.I. ¢xamination. 


4+ 4 pess in Final Waiting or Credit Pass in N.T.D.A. 


examination is further required qualification for 
aeMH.C.I. examination candidates. 


January, 1955. 
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HOTEL MANAGEMENT COURSE 
ALLOCATION 0? SUBJECTS HOURS 


Session 1954/55 











1 7.ea> | ord Year 


Term 





CUISINE 


Cookery, production 
Cookery, practical 
Cookery, Theory & Dem, 
Food (Commodities) 
Org. and Equivment 


real caste AB4+1 | 4b41 
1 an ee 


RESTAURANT SERVICE: 
Practical 
Theory (inel.Wines) 
Licensed House 
Management - 


HOTEL HOUSEKEEPING: 


Maintenance 
services 


HOTEL ADMINISTRATION : 


B'keeping & Account. 
Office and Business 
Management 
Applied Eccnonics 
Law for the Wotel & 
Catering Ineustry 
Management Studies 


SCIENCE & ALIIED SUBJECT 


Applied Science 
Nutrition 
Hy giene 


LANGUAGES , PERIMETER AND 
TUTORTAL STUDTLS 
French 


Ferimeter Studies 
"utorials & P.S. 


January, 1955. 


SYT.LABUS NOTED: MANACEMENT COURSE. 
CUISINE  SHEORY 
1. Kitchen drrantsation end Routine, 


uo 


tar? Omganisation in the hotel kitchen. 

Respor.sioi ities of the Cher de Cuisine. 

Tuttes of the cous Cher. 

ahs remainder of the bwigade including porter staff. 

hours of duty = shifts ~ split duvy, in the hotel kitchen. 
Reiasions with mans .gement aad otner deparctuenis. 


ef 


2 Povtine in the kitchen. 





Briefing cooking staff on days menus. 

Coots recetvel and checked into stores. 
Requisitioning from stores datly acsording to Menus. 
vrreyavation and cooking. 

snsoection of prepared dishes by Chef. 

Dishing up and service. 

Generul routine for benqueting work. 

Rygiene in the kitchen. 

First eid in the kitchen, 


Ls | 


» Me-nyerance of kitchen and still room equipment. 


mguipment best maintained by) the suppliers. 
Budipment which should be cleaned by the potman. 
Ecuivment which is vsually cleaned by the cooks. 
Gensrel safety precautions with machinery. 


4, Foca (Commcdities) 


Purchasing, Delivery, Storage of fruit and vegetables, 
NelTrigevation, 

Poul.cry and Game, Dairy produce, Fish, Meat,Dried goods, 

Tinned foods, condition of tins. 

Fouds and Beverages served ‘from still-room. 


5. ine ensentials of Meny Rianning. 
Gagsiierien of mens. 
Practical aspects of costing. 
Portion control, commencing from raw commodities to 
service of food. 


Number of portions per pound, or ‘per pint as the case maybe. 


Practical application. 


1. 


Se 
4. 
5. 
6. 
7. 


8. 


9. 


10. 
11. 
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COOKERY, THEORY AND PRACTICAL 
Butchery. 


a. Joints suitable for the various methods of cooking 
and salting. 

b. Use of brine tub. 

e. Hotel butchery as distinct from the retail trade. 

d. By-products of meat. Treatment of Bones, Fat and 
Crecklings. 


Termos dé Cusine. French culinary terms used in the 
kitchen. 


a. Fundamentals. Foundation elements of cookery. 
Mis-en-place, 


Basic stocks. General rules for stock making. 

Basic sauces and derivatives. 

Various glazes. 

Small compound. sauces. : 

Hot luncheon hors d'oeuvres, and various fruits and 
juices which form the prelude to the meal. 

Cold dinner hors d'oeuvres. Hors d'foouvres Russe. 

Canape Moscovite as seryed at the reception with 
aperitif for banquet work. 

Soups. The leading British soups, & soups of all nations 
covering:= Consomme, Madrilene, Cream and Veloute,Puree 
and Brothe. . 

Egg dishes. All types for all meals. Pickling of eggs. 
Testing. 

Fish, Choice of, Freshness. Suitability for Breakfast, 
Tuach & Dinner. 


{2.Farinaceows dishes. Uses and service, 


13. 
14, 


15. 
16. 
ae 
18, 


Entrees and made up dishes, suitable garnishes and sauces, 
foint,Correct accompaniments, Carving. Cooking 
temperatures. 

Vegetebles. Preparation, cooking, service. 

Poultry and Game. Season, Hanging, Carving, Service. 
Salads. Verious types. Where and when served. 

Sweets. Hot and Cold. Puddings steamed and baked, 
Souffleos hot and cold, 


January, 1955. 
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SYLLABUS HOTEL AND INSTITUTIONAL MANAGEMENT COURSES 


Cuisine ~ Cookery, Theory and Tractical 


First Year Scheme of Work. 


Practical classes follow and are based on demonstrations. 

















Demonstration Theory 
1. Fond de marmite Care of stock pot 
Freparation of vegetables | Knife drill 
Carrots =- Julienne Choice & storing of green and 
Burnoise root vegetables. 
Dicod | 
Onions - Emince 
Rings 
Diced 
2. Pommes purées Care in preparation of potatoes 
. nature for and during cooking. 
n dry mash Correct finish for service. 
" _ boulangere Principles and method for making. 
Choux nature 1) white roux 
Sauce bechamel 2) brown stock. 
Carrots 
Estouffado 
3. Roast meat Choice of meat suitable for 
Sirloin roasting 
Leg of Lamb Principles and method for baking. 
Yorkshire pudding Gravy 
Potatoes Basic scene mixture - a "rubbed- 
Horseradish in" mixture. 
Mint sauce Use of baking powder. 


scones 





- R242 


Demonstration 





4, Suet pastry. 
Fruit and meat puddings 
Fumet de poisson 


Blanching & refreshing tomatoes 


Fotage parmentier 


Preparation of loin for roasting 





metal 


5. Mutton broth 
Irish sivew 
Filet de sole creme au gratin 
Short crust pastry 
Tarte aux ponmes, 








Theory 





Use of suet in steamed pudding - 
sweet and sevoury. 

Fish stock and its uses. 
Composition e.g.gelatine. 





cheaper cuts of meat & their 
uses. 

The importance of sauce as an 
accomeniment to a fish dish 
Care in making and handling 
Short erust pastry. 

Its uses. 





6. Milk puddings 
Rice 
Semolina 
Corrntiour mould =. 
White bresé(ieaf and rolls) 





Paranal ar “yest, ermarabea 


7, Espagnole sauce )Brown 
Jus Lie ) roux 
Sauce Torate 
Plate apple tart 
Apple “ertlettes 
Pommes duchesse 
Turning of vegetables for 

garnish 








Milk clotting & curdling 
Greins - length of time for 
eooking 

Flours = proportions & 
composition 

Yeast as a raising agent. 
Handling a yeast dough. 





Use of stocks in making basic 
BeUces,. 

Principle & method for making 
a brown roux 


Vegetables, importance as 

gernish to add colour and 

interest to a dish as well 
as flavour. 





























Demonstration . Theory 
8. Potage Application of a reux 
Creme de legumes Care needed in making an apple 
Creme de Tomate’ puree and apricot glaze to keep 
Boeuf Sauté Printaniére colour and correct consistency 
Chouxflour mornay Attention to detail 
Apple Flan 
9, Herring (Grilling | Fish as an interesting and 
Splitting & Boning varied item in the Menu. 
Filleting 
Great care in preparation. 
Cabillaud reli 
Supreme 
Turbotine aes 
Supreme 
10. Christmas Fare Rich cake mixture. 
Creaming and eggs for 
Rich cake mixture lightness in texture. 
Puff pastry. Care in handling puff pastry 
Mince pies and its many uses. 


Sausage rolls 
Cheese straws 








Eggs and their place in the 


11. Mecaroni cheese Menu, if varied. 


Welsh rarebit Great care needed in cooking 
Eggs - boiled,hard and soft for attrective presentation. 


poached ,scrambled,fried Simple salads & salad dressings. 
Solad- Sslade de Pommes de Terr 
de Tomate eat and attractive presentation 
" de Rettrave essential. Variety of colour. 
" Francaise 
Dressings ~- Vinaigrette 
Mayonnaise 
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Demonstration Theory 


eg NN PNET Lt 











12, Choux de bruxelles Green vegetables in variety. 
Epinards en branche Refreshing to preserve bright 
Puree d'epinards ereen colour. 
Oev? Florentine 
Griiis - 1.Chop Principles and method for 
2.Rump Steak grilling meat, especially 
3.Fillet steak offal. 


4.Point steak. 
Mixed grill - cutlet 
bazon 
sausage 
tomato 
kidney. 





Practical Classes as Demonstration, 


1. Potato dishes 


Pommes au Four Potatoes used in menu to give 
Pommes Mocaire interest of variety. 
“  Vapeur Deep fat as a medium of heat for 
" Deimenico cooking. 
" Mattre d'hotel Care and economy in use. 
" Saute Clarification of Fat, suet ard 
. Iyonnaise margarine. 
" Frites 
"  Allumettes Egg yolk as a thickening agent in 
MW en Liard custard. 
" Chip Care in cooking. 
" Paille 


' Custard Sauce-Powler&Eggs, 





2. Veal and Hem Pie. More uses #f Puff pastry. 


Steak and Kidney Pie. Meat pies, hot end cold, and their 
- Saucisse au Vin Blane place in the menu. 
Scotched egg. Use of gelatine. 


Beked egg custard. 
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ere re 














Demonstration Theory 
3. Blanquette de veau Application of stewing. 

Onion glace Principles with use of roux. 
Poached mushrooms 
Croutons Principles and method for 

Carre d'agneau boulangere. making caramel. 

Creme Caramel 

Bread and butter pudding. Oven temperatures. 


RR ER Or ce eR RELI BERLE! rere REM ERY TO 





4. Merlan Frite en Colere 
Filet de sole a l'tenziaise 
Sauce Tartare. 
Filet de sole Use of fish batters. 
Meitre a'hotel 
Curri d'agneau 
Oignon Frite 





Rice. 
5.» Pamplemousse Rafraichi Preparation of grapefruit 
Floride Cocktail according to service. 


Grapefruit Cocktail 
Bun dough - Plain Buns 








Chelsea " Rich yeast mixtures. 
Bath " 
_— ee ee ght 8 
6. Boeuf braise bourgooise Braising as a method of 
Oismons braise, cooking. 


Tomnes Rissolees 
Pommes Sable 


OS Ata 1 





epee y SREREERE ie AO RRR REA, hangs ATS SG: Cai SRE ete UY | 





7. Choux pastry Points of manipulation in 
aelairs meking choux pastry. 
Cream buns 
Tolka Temperature for fondant and 
Use of fondant care in use. 


Creme pnatissier 


Ren LEE we Cn eres we emreee vc ermine cat tt, SY 
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Demonstration Theory 





8. Govlesh de boouf hongroise Further use of basic sauces 


enoee ni 
Foie de veau lyonnaise Care in cooking liver 
Tormmes bataille in high water content. 
" Chateau 


t Parisienne 








9, Omelettes -Sweet & Savoury Savouries and their {mportance 


Savouries - Cenape Ivanhoe and place in the Menu. 
Bayonne ete, | Correct manipulation in making 
Roes on toast. . an omelette to ensure light~ 


ness of texture. 

















10. Mulligatawny soup. Further application of brown 
Creme Rognon roux to soups. 
Making of a Riz Filaff 
Rognon grille au lard. Rice and its use as a savoury. 
TERM III 


Practical classes as demonstration. 


1. Cold Sweets. Po Use of egg custard in making 
Bevarois various bavarois and ices. 
Glacs vanille _ +The making of a water ice and 
Water Ice. . its place in the menu. 

American " Américan ice as a variation 


to plain custard ice. 





2a Geroese Manipulation and care necessary 
Sponze mixture Swiss roll in making a whisked mixture. 
sponge fingers. Use of eggs as raising agent. 


Oneviotte: Ruse Oven temperatures, 
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a ee i me Rk Sy SO 





























Pononstration. Theory 

Oo. Voumes Croquatie Revision of veretables 
Palle te Foed values, types, season. 
i Preparetion, quantiiies, 
veriety. 
" " ala francaise 
Haricots verts. 

4. Poached Salmon la aed eae of making raised 


(Me xing of a Court Bouillon) pastry and handling of same. 
Raised pork pie(note water 

nastry) Need for variety and high 
Simple hors dtoeuvres(Ravier) seasoning in hors d'ocuvres, 























5. Preparation of Poultry, Poultry: types, echoloe, Season. 
Chicken or duck. Preparation and simple trussing 


Roasting of chtelren on duck for roasting. 
with their accompaniments. Method of cvuocking. 




















6. Pommes nouvelles Preparation and cooking of new 
: a le menthe potatoes. 
: " rissoleos Furtner use of bavarois and 
Frosh fish saled. sponge. 
ae Consom.1e Principles applied to the making 
ian acolen y : i of = white consemme & its 
Yeldpe ‘Rolls clarificetion. 


Variety of garnishes. 





A a RT 








8. Sliiole gateau Decoration c? gateaux 
Genoise 
Put! 














Remainder of this term will be spent in revision and practical 
preparation for examination. 


January, 1955. 
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HOTEL MANAGEMENT COURSE 


CUISINE 





KITCHEN MAINTENANCE 


= 


Seneme of Work Lecturer: 
Miss J,2artington 


FIRST YEAR FIRST TERM, 1 hour lectures followed by 
astimtaneetates - adeiesieteataiettaral 1_hour practical works. 
General kitchen routine. Kitehen Cloths. 


Care of personal equipment e.g. knives. 
Care of fixed equipment e.g. stoves, sinks. 


Daily Cleaning. 
Correot type of protective clothing. 
Care of all wooden equipment e.g. boards ¢tc.cutboards. 


Daily and special cleaning. Storage, 
Stain removal. 


Care of kitchen metals, 


Daily and special cleaning. Storage. 
Special cleaning equipment e.g. Imife machine. 


Routine use, care and maintenance of a11 fixed and movable 
equipment, ineluding refrigerators, various types of 
OVENS « 


Vses and relative advantages and disadvantages of coal, coke, 
gas, electricity, steam and oil. 


Necessary safety preoautions. 
General safety precautions. 


First Aid: simple treatment for common accidents, 
ineiuding modern treatment of burns and scalds. 

Cleaning and maintenance exerciszs(practical)on all items 
of kitchen equipment and utensil. 

Kitchen wash-up hand and machine. 

Refuse - bins and disposal. 

Sinks, gullies - drains - care and cleaning 


January, 1955, 
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HOTEL MANAGEMENT COURSE. 
CUISINE ~ COMMODITIES AND FOOD. 
Scheme of Work. 


Lecturer: Mr. S.A.Fortin,M.H.C.I. 
Asst.Lecturers: 

Mr. K. Schoenmann 

Mrs. H. Quenouille 

Miss Jd. Partington. 


FIRST YEAR FIRST TERM 


(+ aah tee ats ee oli ee oe ee Ae nee re ra come eee OD OS a doe 


Commodities 12 hours. 


Le eres Tea Coffee 
2.(Cocoa 

4, Cheeses 

5. Eges 

6.(Fish & Sheli-fish 

7. 

Oe & Offals 
10.Yeasts & Raising Agents. 
11.Pulses 

12.Revwision 


SECOND TERM 


Fem Wh ene SEP FE el eee ae Ga ST 


Commodities 12 hours. 
. (Cereals 
(Fats 
(Oils, Vegetables & 
o(Pruits. 

» Herbs, 

+ Spices & Seasonings 
O.Preserves.: 


\.Tinned Goods. 
2 revision. 
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THIRD TERM 


Commodities and food 12 hours 


Buying, delivery, dry food storage. 

Storage of perishable foodstuffs. 

Refrigeration, cold room, deep-freeze etc. 

Preparation of positry end game. 

Poultry-room staff. 

The following commedities studied from aspect of purchase, 
storage, menu making and organisation of cuisine: 


Dairy Produce, Milk, Butter, Cheeses - Eggs & Cream - Fish, 
buying, quality, preparation storage, live fish + Meat, by- 
products, bones, fats - Offals, Kidney, liver, hearts, tripe, 
sweetbreads, ox tails - tinned foods, herbs and spices - food 
served from still-room, - store keeper, control, issue, 
return. Revision. 


January, 1955. 
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HOTEL MANAGEMENT COURSE 





CUISINE, THEORY 
Scheme of Work. 





Lecturer: Mr.S.A.Fortin, M.H.C.I. 
Asst. Lecturers: 

Mr. K.W.Schoenmann 

Mrs. H.Quenouille 

Miss J. Partington. 


SECOND YEAR TERM 4 12 hours. 


(OF age em ee ree des ne Se ey Om am Fe a cate ee eae OS ee Se Oe es ee GD Oa 


4 


5 


Le) 


Introduction to organization of the Hotel Kitchen, 
Head Chef, and the Brigade, the departments, ancillary 
depts. and Staff. 


Culinary Terms used in a First Class Hotel Kitchen. 


Fundamentals, Mis-en-Place; elements and basic prepara-~ 
tions used in high class establishments, and variations 
in small and large Hotels. 


The Yotager, details of the duties of the partie. - 
Variations according to the Size of the Establishments, 
Staffing of Partie, typical range of soups for “A la Carte" 
and "Table d'Hote®, 


‘The Potager continuing from lesson 4 Comparison of Tunch 
‘and Dinner soups and suitability according to Season. 


Treatment of special soups, English and Continental. 


The Sous Chef and Saucier according to the size of House.. 
Deily and weekly Mis-en-Place. Care in Treatment of Stock 
sauces, Correct Cooking times, storage. Cleanliness of 
Utensils and Sauciers Compartment of Refrigerator, 
Derivatives from Basie Sauces and their sccompaniments i.e. 
from Demi-Glace, Bechamel, Vin Blanc, Sauces from Butter, 
Oil, snd Chicken Stock, Chart. of Sauces. 
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8. ‘Introductions to the essentials of Meru Planning. Seasonal 
variations of Foodstuffs. Chart on Foods in Season, cost, 

9.(colour, availability. Local Conditions i.e. Staff, Hquip- 
(ment, type of DEODi es tine of mesl. Knowledge of prices, 

1O0iveguiar delivery ut price list. Buying according to the 
(size of the establishment. Relationship with Management. 


‘1.The preparation, cooking and service of farinaceous oP ern 
Spaghetti, Macaroni, Noodles, Vermicelli, Nouilles 
Canneloni, Ravioli 


(. Comeraination of term's work, 


SECOND YEaR: TSRM 5 12 hours 


(2 pam ee ge OW we Om a ms es 7 pet ote owe ne ee a ay OP 





1. Revision of Staff Organization in the Kitchen. 
Responsibilities of the Chef, and the Fuil Brigade. 


2. The R6tisseur. Meat, Poultry and Game, Relationship 
with the Saucier. Responsibilities in Benqueting work. 


5. Sauces and Garnishes served: with Meat, Poultry and Game. 


4. Fertion Control. Weight of Raw Material, cooked weight, 
price per pertion, Chart of qudntities for accurate 
ordering. 


5, The Poissonier. General mis-en-place. for this department. 
De.ly maintenance of fixtures, Wide range of fish dishes, 
methods of preparation for all kinds of Service, such as 
"a la carte" "table d'Hote™ and Banqueting Work. 


6. Special ‘Stoeks and Sautes for advanced work. Use of 
Beurre Manie and various butters. 


7, Rec Dishes usually prepared by EIntremetier. Stendard 
types of dishes and methods of cooking. Fried. poacned, 
bo.le ; sornunbled, sur-le-plet, en cocotte; Mollet.. 


8. Breakfast Cook. House of duty. Porridge Compotes,. 
Cereals, ‘Kippers, Herrings, Bloaters, Finnan Haddock, 
Tomato, Sausage, Egg and Bacon, etc. 
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9, Compilation of Breakfast Menus. Variations in size of 


Menus accerding to type of House, Breakfast for; floor 


gervice, spéciial’ hekted a@ishes. | 


1O;Entremetaer,. Daily preparation of Misren-Flace. Storage 
anh Rotation .cropming in Refrigerator. ' Clednliness ‘and 
Gare in cooking of all Vegetables. “tis: Yesporisibilities 
‘to the Saugier in' passing garnishes as required by Menu. 

11.Question on Compilation of Breakfast Menus. Quantities 
and costs for 100-200 guests in d@ good Class Hotel... 


12.Revision of term's Work. 


SECOND YEAR « ‘TERM “6: “$2 hours. 


es OF oe OF wan oo os ogy de et ' 


1 <f Bad Cyeepeneludl ebton orig Teoh Detiaater) “hts Staff, 

eid: Pole tfcrish fp vali Paggeesehe si. Cotonaretsae or 

cay was planning, -cdstg and portion. cqntrol.: Storage of 
food stuffs, and’ géneral Mis~en-place. — 


t 
aa 


3.:Hot arid Cold: Sweets for Luncheons and dimers. Descrip- 
tion of suitable dishes for all oecasions, . 


4. Cakes and. Pastries, preduction for large and small 
numbers: 


5. Vegetables for ‘la carte service, varieties of Potato 


Dishes and Potato and Vegetable Garnishes. 


6. Salads served with Foultry, and Game, for Dinners. and 
' Bangvets. And Salads served on Cold Table. 


%, Hinging, Merinading, Cooking and. Carving of Meat and Game. 


8i Lunch Entrées including made up dishes: with utilization - 
of left over foods. =: oi 


(Gerdesmanger and: commis: duties. Hotel Butchery, dissection 

(of standard joints, preparation for Rotisseur. Recovery 

_ (of By-Products, daily control of Stock, weighing-in- and 

tOf4ssues, careful storage of 11 trimmings ond offals. 
(Various duties according to the size of Hotel. 


Tl <Intermediate Theory Examination. 
12,Revision of Term's work, and discussion. 






THIRD YEAR. TERM ? 12 hours 


\. Routine in the kitchen. Briefing of kitchen staff on | 
days: menus; compilation of lunch menus. General routine 
in menu constimction. 


2. Planning of plats du jour one week in advance, daily. 
inspection 6f larder to avoid waste. 


3. Duties of Porter staff. Disposal of garbage and rubbish. 
Seale of old fat, bones and cracklings. Hypiene in the 
kitchen and plonge. Use of detergents. War on rats, 
mice end beetles. General maintenanse of the services, 
water, electric light, gas and fuel burning equipment. 


4. Exhibition cookery. Use of socles, Edible food-stuffs 
used'in design. Choice of dishes. Original ideas. Flastic 
moulds for practice work in coating ard design. Eoonomical 
use of expensive items i.e. Truffle etc. 


5.(Types ef cold sweets suitable for exhibition. Mousso, 
6.\(Gateaux, Chartreause, Croquenbouche, Pineapple surprise, 
Souffle Froid, and meringue-work. 


7, Use of a speciel sauces‘and Aspics for cold work. Care 
with Cooking for smoothness, texture and consistency. 


8, Specicl Hot Fruit Entremets, A Ia Carte, end Table a'HSte. 
Fruits in Season. 


9, Ice Creams, Biscuits and Sorbets, Bombes. Use of Ice 
Caves and Deep Freeze. 


10.The Preparation of the Variety of Savouries to the 
requirements of. Dinners, Banquets and 4 la Carte work. 


{1.The varieties of Buffet Savourles, Canapé Russe, Crnape 
Moscovite.s 


12.Revision and co-ordination ef the term's works 


THIRD YEAR TERM 8 12 hours 


FP mp ae 28 ey SS Om ee ey a oe ee oe 


1. Essentials of Menu Planning. Compilation of dimmer menus, 
left over foods and local purchase. Price. No. of covers. 


2. Types of Meals, No.of courses, colour schemes. Varying 
conditions in different types of hotels. 


3. Hours of duty, split duty, shifts in the hotel kitchen. 
Kitchen organization for the 24 hours from breakfast 
Chef to Garde de Nuit. 


4,(The Chef de Cuisine, Inspection of Kitehen and Larder, 
(control of buying, dealing with bulk buying and perishable 
foods. xe 

5.(Practical kitchen economics, costing, percentage. 
Casual Labour. Duty Rota, holiday rota. Co-operation with 

6. (the Control Office, and Checking System 


7, Compilation of A la Care Menus. Plats du Jour. Special 
Featured Dishes. Standard Dishes. Arrangement of dishes,and 


8. Special Frices. 


9. The Prepsration and Service of Petite Fours. The use of 

1O.various Pies, Game, Terrine, Pate, and general Buffet Work. 

11.Bocr's Head, Galantine lay-out and generel arrangement of 
Buffet. 


12,Revision of term's work. 


fe ae OO ee ter Cae OD diy OE a oe ate oe Om oe 


1.(The co-ordination by the Chef de Cuisine of all members 
(of his Staff. True delegrtion of authority throughout 
2.(his organization and allocation of responsibilities. 


ph Cone tot on between Chef de Cuisine and Management, 
relating to Menu Planning and Policy, costs. Kitchen 
4.(Mnintenance, Larder stocks and stores. 
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(Catering, Purchases, local produce, markets, contracts, 
perisnable goods, semi-perishable goods, and hard stores, 


5. ( 
6.( 
gs Era es in Menu Planning and Pricing and organization 
8.(of a complete Banqueting arrangement, 

9 


. Industrial catering. Kitchen operations. Relative 
differences in connection with cost. 
10.Control and Policy. 
11. Revision. 


{2. Revision. 


January, 1955. 


Le 


3, 


9. 
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HOTEL MéNaGEMENT COURSE. 


CUISINE, PRACTICaL AND DEMONSTR¢TION, 


SPLCOLAL SCHEME FOR SPRING TLRM, 


Practicsl Works 


Special Work for 


Deion stration: 


Practicsl Work: 


Practical Works 


Practical Works 


Practical Works 


Practical Works 


Practicel Works 


erd Year. gnd Tern, 


The Making of Sponges, Savoy Fingers, 
Small Cekes and Biscuits, 
Work Relevant to the Manchester Exhibition, 


Cold Buffets, 


Special Cold Work, the making of Chicken 
and Fish ésple Jelly, The making of white 
and brown Chaudfroid Sauce, The making 
of Mayonaise Colle, and their application 
to special cold work, 


The Meking of é@spics and Cheudfroid Sauce, 
by 8 of the Students, the remaining 8 
Students doing specialized work on Cold 
Sweets, 


By all Students, reversing the procedure, 
work as in lesson 4, 


Utilizing Aspic and Chsudfroid from 
previous lesson, Each Student to prepere 
é Cold Buffet Dish, 2 Cutlets cach, or 

¢ Fillets of Mish cach. 2 Darioless of 
vegetables in aspic and suiteble garnish, 


By all Students, reverging the proccedure, 
work as in lesson 6. 41lso0 preparation 

of &spic and Chaudfroid for the following 
week, 


Chaudfroid of Chicken end Garnish and 
the making of Lemon Jelly, 


Variety of Swcets using Jelly, and 
completing o selection of 8 sweets, 
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10. Precticol Works Preperation of » further vericty of 
sweets ns in Section 9, 


11, Demonstrations Suger Confectionery, Fondant snd Petits 
Four Se 


12, Preeticol Work: Pstits Fours, 


an) ome 


= 95D - 
L ii 
PRACTICaL gND PRODUCTION COOK#RY. 
Scheme of Work, 


LecturersMr.S, 4, Fortin,M.H,C,I, 
ésst, Lecturerss 

Mr,K.W. Schoenmann 

Mrs. H, Qienouillo 


TERM 4, a) 44 and 1 Hours production cookery in the Students! 
oeemee Restaurant, 
b) 6¢ end 1l* Hours production Cookery in the Hotel 
Kitchen, 


a) The Practical work in the Students Resteursnt is devoted 

- to large scale production methods, Simple hotel meals of 
good standard, with alternative choices, Table d'Hote type, 
planned, ordered and prepared, cooked and served in the 
Students! Restaurant by Students, Students undertake 
verying duties on a rotation basis. 


b) The work in the Hotcl Kitchen introduces Students to 
the 'partic' system as in s good Class Hotel and affords 
practical exercises in rotation in all preparation and 
cookery necessrry in the production of a 3 course, hotel 
type Table d'Hoto luncheon with alternative choices, 


TERM 5. a) 4% and 1 hours production Cookery in the 
onomes Students Restaurant. 
b) 44 and 1 hours production cookery in the Hotel 
Kitchen, 


a) Continuation of Practical Work in the Students! Restaurant 
of the two course meals, with a wider choice of Table 
d'Hote dishes on s partie basis. 

b) Further exercises in thc Hotel Kitchen introducing a 
wider renge of dishes, end individual responsibility in 
ordering and costing menus for 3 course luncheons, 

TERM 6, b) a and J hours production Cookery in Hotel 

tche 


tt Mi hb he é ‘ 
¢) 6 houft's Cookery Practice in Class Kitchem 
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b) Students sre introduced to an incressed range of 
"4 Lo Carte" cishes, to promote speed and prectical 
menlpulation in Kitchen “raft, Menus glving a wider 
choice ars pisanned to efford this type of work, 


c) This perlnd is devoted to preetical cookery based on 
previous Demonstrations, Students now develop individualtty 
and produce original dishes whica ere criticised end 
awordsd marks, Students take their Internal Intermediate 
Bzons, in Cookery this tern, 


TERM 7, a) 44 ond 1 hours Production Cookery in the Hotel 


oe om oo an vee EKitcuen, 


b) 3 heurs cookery Practice in Class Kitchon, 


a) 4 and 1 Heurs, The Standerd of Cockery in this Year 
is mMainteined «et sn advanced level on the pattern of 
a. Cnet de Partic, in e First Cless Resteurent, Hotes 

or Cind, . 


b) 3Hours, This Period is devoted to snecial Cookery 
introducing Larder Work, incorporeting Buffot and 
Bxenidition worx for‘half the term. During the 2nd Holf 
of this tcorm Students are given adv-:nced tuition in Crko 
Icing, practical epplication md dcsign. 


TERM 8, a) 4% ond Ll hours Production Cookery in Hotel Kitchon, 
cnwee™ DY 3 hours Cookcry preetical in Class. Kitchen. 


a) 4+ end 1lHours, Practical Application 6f Kitchon. 
Dovnomles 1,c, Menu Planning, including ‘the. uso of. left 
ever foodstuffs, rocovery of byeproducts, portion | 
contol, ordering, checkingein, cchtrcl system, aboyur, 
deubls Checking (Kitchen. ond the Csshicr),. 


b) S3Hours, Species Cookery of Cinpssicel Work,. whero consider~ 
able importenee will be sttached tc. the order md the 
cieqr setting. cut cf recipes cnd the clear tobulation 
of details, quantities, and costs, 


TERM 9, o}-6} ond 14 Hours, Production Codkery in Hotel Kitchen, 
a) G2 ond ‘1 Hours, Students having cttained the required 
stendards, take full ecntrol cf Hotel Kitthon,. to. produce 
ea lunch for 60 covers, bosed <n English and Continental 
Cockery, ond are assessed in their aptitude for this work, 
os pert of their finol internal examination in Cuisine 


Jonuary, 1955, 
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SYLLABUS HOTEL MANAGEMENT COURSE 


REST AUR ANT SERVICE 





The Waiter 


4ttributes of o Waiter, 
Perscneal appearance and dress, Perscnal Hygiene and 
hygienic handling of focd and equipment, 


The Restaurant 


Dining room furniture and equipment, 

Care and upkeep of table equipkent, 

Quality snd size of table cloths, buffet cloths; use 
and abuse of the table napkin, 


Dutics of Waiters 


Duty "Brigades" (Rotas)s Morning Duties, 
Service cf meals, closing dutics, 
Responsibility for staticnery (e.g. Bill Books, 
Check Boks) 

Buffets, Linen, Floral Decoraticn. 


Laying up of Tables 


Preparation ond restocking of. sldeboara 

How to lay the elcth,, The removal of a tablecloth, 
Relaying cloth with customer at table, ; 

The "Cover", Dinner, Lunch, Breakfast, Ten, Supper 
Crockery, Cutlery, Silverware, Table Napkins, Glassware, 
Kelaying tables, Carrying cutlery etc. to table, Use 

of silver, How to handle cutlery, crockery, glass. How 
to fold table napkins, 


the Service Roon 


Clean end dirties section, Where focd ore obtained 
(in the kitchen), "off" Board, 

fhe Grill, Cold Buffet (in Dining Rocm or Service), 

Trolleys for floor service, 

Still room. Preparation of Toast and Butter, etc. 
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fhe Meal, Courscs 


Order of ecurses, length cf meal(advising customers), Menu 
Card. = Must be. knewn ond menori sods Ala Carte and 
Table ditlote servic, 

Composing a menu, 

&écconpaniments to serve with various dishes, 


Serying the Meal 


Leying and Glegring pistes. 

Ro ils, Buttcr and other ancillary itens, 
Service of food "Continental", ":rivete Hcuso", "Club", 
"Banouoting", “English", 

Use of spoon «nd fork, usc of Waiter's Cloth, 

Use of Hote and G1d plates, 

Pr usenting dishes 

Order o£ somvice of guests, 

Brushing Tablecloth, 

Use of tray = how tc carry. Packing of tray. 


Spcetol Service Of Cortein Di hes. 


Method of presenting’ “and ‘surming (i inter alia) Hors 
dtoouvre, Oysters, Caviar, oN icsver, eee 
Smoked f5incn, Gropefritt, Qoufs sr_in plat, One Lette, 
Curry, Selads, Gsteoux, Caco so, Savouries, Torst, etc, 
Ploves'§ Eggs, Hot Hers*@'ocuvre, Bortch, Chategubriang 
Sorhct,: Aspen agus: Giobe, 4rtichokes, 





Spccipl Equipment. 


Use of Jobster pick and Crackers, Sauce Ladies, Gateaux 
Silear, Grepe Scissors, Colery Glress, Oyster vruet, 
Oystcr Fork, Pepper wa Ly “Che cse SCOP y ‘Chafing Dish, 
Press, 4sparagus Strrd, ber vers aud Tongs, Finger 


Bowls. 
Hover 288 
Sa Tl Rooms Coffee ond Tea, Methcds.of infusing. Iced 
Guftec, Leed Tea Chocolste; Melted. Mi lk, 
Ls S1Gi 30 Bart Service cf. Boer 8S, é0rerteod Woters, Noaturol 


Spring Waters, Squashes and. Syrups. Temperatures, 


Typss. ef Glassas, Service of Coffce, "Conn", "French 
tileer"®, Methodg of, infusing. Egyption Cfieo, 
eee Coffee. Russian Toa, Cancuile Ten 
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Wines and dleoholic ang other Drinks, 


Types of Wines; countries of origin, Wines to serve 
with various courses, 

Typés of Wine Bottles, 

Types of Wine glasses end jugs for various drinks, 
alcoholic and otherwise, 

Temperature, Decanting. Cradling, 

Corkscrews, removing broken cork, opening bottles, 

Use of wine ccolers and stands, Loe buckets and trays, 

Corked, Musty, Flowered, and wrong tcmperature wines, 

Service of sti 11 end sperkling wine, 

Wine terms end trade terms. 


Zicen sed Hours. 


Closing time of Ber = warning to customer, 

Remo val . 

Removel of glasses and bottles before "time", 

Drinks with mesls, special supper licences, Sunday 
licences, 


Bills Checks pnd Checking Systems 
Types of Billss 


é la Carte checking. Tgble d’hots eheking. Tray 
chosing, "No charge™ and Duplicate checks, 
“ieturn” checks, Iost bills, altered Bills, 
Daipliicate Bills for customer, Use of oopying 
pencil, blue pencil, eraser, penknife. How to 
make out checks and bills at the same time as 
taking en order, Payment of Bill, 


Lay-up and service for breakfast ang tes, 


Lay-up of Table, Service of Meal. 

Leveup of afternoon trays and tea trays end breakfast 
tray se 

Necessery utengils and equipment. 


Waiter ond Managenent 
4ssocleation with other personnel, management and 
superior st-ff, 
Relations with customer, complaints etc. 
Weiter tome 


Iinbility for Customer's property. Jost property. 
Accidents to Customers, 
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Special Services. 





Tounge Wsiting, Benqueting, Wedding Receptions, 
Wedding Breakfasts, Cocktail Receptions, Buffets, 
Appropriate Menus, Table plans, Instructicns 
to steff, Service procedure, Serting Capacities, 


Carving Filloting 


Smoked salnon, salmon trout salmon, turbot, sole, 
plaice, ste, 

Chicken, duck, turkey, goose, game, Leg of mutton 
end sanb. Beast end of neck and lemb, Sirloin 
of beef, 

GSoakse, Goatenubriend, Porterhouse steak, 

Han, Pork, tc. 


Cigars and C.garettas, 


Types of Cigar; care stcrage and service, Havana 
and othe Clears. Cigar cutter, matches, am 
trey, Cigercttes Virginia, Turki sh, beyptlan, 
Russian, etc, 


Restaurant Control and Organization, 


(from aduinistrative aspects) Staffing. Types of 
Services, dncilliary Depts. 


January, 1955, 
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FINGL EX(MIN TION IN WAITING, 





Students following a murse leading to the Institute's 
Final. Exeninetion in Waiting should have some «knowledge 


A 


Zsauces of the following basie/ond derivatives, 


Fandsnental. Besig Dorivativas 





 Espagnole Doni-Glsce Bor delai se 
Ro bert 
Coarsutiore 
Chasseur 
Diablo 
Piguante 
Madere 
Lyonnal se 
Peri gucux 
Fines horbes 
Reforne 


Veloute '  ¢Lilemande Hongroi se 
. Pouletta 


Bechanel Mornay 
Soubi se 
Cardinal 

Veloute de Poisson Berey 
Norcande 
VineBlane 

Toate Portugalse 


Holimdaise Bearnal so ‘Mou sseline 
Choron - 


Mayonnal so Tartare - 
Renou lade 


& knowledge of the following garnishes is also required 


(a) Scrmbled (b) En Gocotte (c) Poche . 
archiduchesse Bergere argentenil 


aux Champignons Di ane Chasseur 
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aux crouton Jeannette Florentine 
eux Fines Herbes Reine Georgette 
Fuorestiere Soubi se Mornay 
Grend' Mere Otero 
Portuglase 
2. Fish Dishes 
éncricaine Chanbord Mariniere Regence 
Boitel Dieppoise Nornmande Walewska 
Cardinale Joinville 
3. Chicken snd Meat Dishes 
a4ncienne Bruxelloise Financiere Milan ai se 
Boulangere Clanart Florentine Nicoise 
Bouquetiere Choron Go dard Portugiase 
Bourgeéoise Dubarry Maryland Toulousaine 
Bourguignonne Ferniere Mascotte Vert-Pre 
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HOTEL MéN{GEMENT COURSE 
REST (UR gNT SERVICE 
Scheme of Work 
Lecturor:Mr.H,h, Freeman, 
MHCI 
4sst, lecturers: 


Miss J,Partington 
Mr, K.W,Schoecnnann 


FIRS? YE GR FIRSE_ TERM j2 hours, 


lL Introductory talk on Resteurmt Service, 


2. Restaurant personnel, their duties and responsibilites, 
uniforn ete, 


3. attributes of'a first class walter, aims, ambitions ete, 


4, The brigade system, intention and operation, duty 
rotos, aeMm, & pss 


5.  Rocognition of looso catering equipment, usos ete, 
6. Selection of plate, crockory, and glassware, 


7. Restaurant furnishings, their selection and siting. 
Creating atmosphere, 


8.  Rostrurent linen, types, slzas, uses, changing ete, 


9, Tablings, extensions, siting, ae typcs, 
advantages otc, 


10. Ths purpose of the dunb waiter, Prepsring for service, 
1L, The use of the spooh and fork, manipulative exccrcises, 


12. Cerrying pletcs for a plate service, Precodence of 


servica, 
FIRST YE gk SUCOND TERM we hours. 


1. Carrying, clearing rnd stacking pletes, cutlery otc. 


é, Laying and clearing cloth with and withcut customer 
present, 
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Be Use of waosttcrs cioth end servictto folding, 


4, The restrurrnut in md cut dvor nothed of proceedure, 
carrying treys cts 


53 & Lea carte and Tadic d'Hote lay-ups, Moening of 
terns with ottcndant detsils, 


6, Reception, secting and ‘deperturo of gucsts. 


7 The hot plate ond table cooking stove, uses, cere 
ond nointenanec, 


8, The breektast service, laying table for this neal, 


9. Laying ond carrying breskfast trays ond teking a 
bre'nkfast order, 


10. Triplicatc, duplicate, end individual checking systems, 
ls Bxp laining noehu. taking order end prosenting bill, 


12. Control of checking gh ite malysis of sales: 
Dé. FS. We Lters o/c siips 


FIRST YEQR THIRD TERM 12 hrs, theory - 36 hrsyractical 
THE PRyGEICAaL 


1, Crshicr end their responsibi le Scrving a table d'thote 
ties nothod of check, giving luncheon, plote service, 


change etc. preparing cruets, Serving 
coffee, 
.2,:Plete-rocm steff end their Table d'Hcte plate luncheon 
cusies; ,silver cle oning sczvicc, No checking 


netnods; Llny-ut of plateeroom  systen, 
stocktaking nethods, . 


3. The plstowash,. staff: and Iuncheon service, taking 
' nethods of operation, orders and writing checks, 
Layout, serving vegetables, 
4, Lryout: of tho. Stillroon, Tunchcon service, naking 
dutios of steff rnd methods toast nelba, cur ling 


used. Equipnent, butter s, 


5e 


6. 


7. 


8. 


9. 
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Oll & Vinegar cruets, sauces, 
pickles, their preparation 
and services 


Principles of menu compilation 


The Brerkfast meal, sequence 
of courses, renge of foods 
covered by theso courses 


Serving the breakfast meal, 
Tocst, Rolls, breads, end 
prescrves - systens, 


The Luncheon, Various courses, 
their sequence sand foods 
concerned, 


10, The Tea Meal, method of 


service, set, special, a 
la carte, reception, buffet, etc. 


11, The dinner meal, sequence of 


12. 


SEQ) 


a 


FR 


cour ses,food concerned etc, 


Accomprsninents to the 
prelininoery course,Royal Hors 
d'oeuvres ote, 


Zauncheon scrvica, 
preparing and serving 
from sweet trolley, 


Iuncheon scrvice, 
preparing buffet, 


Iuncheon service, and 
laying for breakfast. 


Iuncheon service, 
Laying end carrying 
Breaxfast trays... 


iunchéon service, 
Preparation of cold 
buffet, 


Luncheon service, 
Laying for teas, 


TIuncheon service, 
Part silver service, 


Zuncheon service, 
preparing the oyster 
cruct, cutting brown 
b&b, 


ND YERR FIRS? TERM 12 hrs,Theory -26hrs practical 


THEORY 


aAcconpaninents and service 


of soups, pastes, onelettes, etc, 


Fish dishes, accompanimonts 
and service, 


Entrees their accompaninents 


nd scrvice, 


Roasts, their ecconpaninents 


and service, 


PRacTICcaL 


Iuncheon service, Full 
silver S.Mock service 
of Cavicre,Pate de 

foie gras smoked salnon, 


Iuncheon service filloet- 
ing fish in rest, 


Iuncheon service, carving 
a chetequbriad 


Iuncheéon service, 
Service of salad end 
dressing a salad in the 
restaurant, 
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& Vegetohle courses,method of 
their service anc nccorpanle 
ments. Sornets and dessers, 


6. Sucet s, thedr service and 
accomner iments, 

Te Snvourdes, theiz accompani« 
nents ana services, 


8. Erg Dishes, thelr accompani-~- 
nerts ard SOF VLOG, 


9. Gri lis, thekr aceompeniments 
ane sorvies, 


10,Na aur ol 


Sprirg Voters, 
table wat 


ig ksicshib pet 


order a Sc sibeg,, 

11, Drinks with wht ch mineral 
watcrs eta ncrmally served, 
Fruits syfup 2, osscnces, ota, 

12,Revision of past work 

SEQOND VER SRCOND TERM 


ds; Beers 34 hans 
“rant Aa Aotur ey" end. Service me 


-@ Exelsc regulations affect= 
dig the waiter,. 


3, Cheasd gs, s0 
Scrvicd, 


source ‘of origin, 


4, Senko; Turki sh, Cone;Philtre, 


€ end dr sa brands 


and accompaninents, | 


Zoncheon service, 
asperegus and globe 
attichokss. 


Ser ving 


Juncheon service, Serving 
dessert & gorhets, - 


Zunchcon servi et 
sorving onclettes 


Iuncheon service, Serving 
simple sgvourl.es, 


Luncheon sor vice, Serving 
ice pudding 5s, 22 scult 
Glacc,parfai +8, ote, 


Tenchecn service, 
Serving soft drinks, 


Iunchoon service, serving 
orange squash, tonic 
water, vhisky and sods, 


“Don cheon ‘service, Service 


of special Gieéeses, 


hrs,theory = 36 hrs P ractical, 
Iuncheon service, 
serving beers ete, 


Iunchcon service, Carving 
Moat and filleting fisn, 


ZDuncheon service, preparing 
the cheese troiley, and. 
serving the: various: cheoses, 


_Iuncheon Service Service 


iced and other kinds. of coffed. "of special coffees, 


5, Téss,Tisanes, eed, brewing, 
SOr Vinge 


dunchecn, reek tea 


Gilna, Indian, Min Iced, 


Canonile teas, 
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6. Glossery of ecmmon French Luncheon Service. Preparing 
torms used in menus, Trans= Jlounge for the service of 
leting French culinary serms afternoon tea, 
into lay English 


7. The Sitting room walter end iZuncheon Service, and 
his duties md responsibilities laying breekfast. 


8. Layout of floor service Luncheon service, laying 
and servery,methods of trays and tables for 
operation. floor service, 


9, The duties end responsibilites iuncheon service,Practise 
of the lounge waiter in taking drink and other 
lounge orders, serving, 
- giving change ote, 


10.The Dispense Bar and its Zuncheon Service, Shaking 
operation,Preparing for Cocktails, and preparing 
service, cocktail trolley, 


The cocktail bar 
11, Cocktail Recipes, accompani-.... luncheon Service, preparing 





nents buffet, cocktail varieties, 
12, 4peritifs end their service. incheon ser vice, Ser ving 
aperitifs, 
SECOND YFiaR THIRD TERM, Je hrs, theory = 36hrs practical 
THEOR PRACTICAL 


1, Plats du jour & a la carte é la carte service luncheon, 
service,Tines taken to 
prepere certain dishes, 


2. Banqueting procedure.Tables, Juncheon Service, Preparing 


siting,menus,organisation. Fresh fruit for guest. 

3, Compiletion of Breakfast Iuncheon Service, Serving 
nenu S. a bottle of wine, 
Exercises, 

4. Measures, Cosks,Bottles, Inncheon Service, Service of 


optics, etc. hot Hors d'Qceuvres, 
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5. Compiling a Iuncheon Menu. luncheon Service, Carving 
Cold Buffet etc, (Exerciscs). | the Cold Buffet, 

6, d&lcohojic Drinks end their Luncheon Service, Filleting 
Service with food, fish dishes, 

?, Exereiscs in compiling tea § Iunchoon Service, Service 
nenus.Set,Buffet etc, - of the Royal Hors d'Oouvros, 

8. Bottled od cesk beers Iuncheon Service. Pouring 
types & nethod of service, Guinneé ss,Bass,ctc, 

9. Manufocture of the. various Iuncheon Service, Serving 
beers, a set trolley service 

aftornoon tca. 

10, Monufecture of Cyders, Iunchecn Servicc,Mixing a 
Perry ete. Types, brends, ‘Cyder Cup. 
servicc,. 

11. Cocktails,The american é Iuncheon Service, Ser ving 
Di spen se bar s. Cocktail aperitifs, 
ingredients, general, 

12. Cocktall recipes,method of Zuncheon service, blending 
mixing and service, cocktails, 

THIRD YE{R § FIRST TERM 2 hrs, thoory-36 hrs, practical 

THEORY PRACTICAL 


1, Irish,Scotch whiskies,Ect. 


Bronds ond nanufactura,: 


& Gin.Types.br .3:.isymonufacture 


3. 


ae 


Run, bf ands, types.method ‘of 
nunufacture. — 


The wines of the Bordeaux 
Survey of the types,method 
of manufacture, 


Gueridon Service Iunchcon, 


Iuncheon Service, Preparing 
gueridon for the service 
of certain dishes, 


‘Junchean Ser vice,naking 
and serving chelifin 
cocktails, 


Inuncheon service,.Non» 
aleoholic cocktails and 
their service, 


5e 


11. 


12, 


THIRD YER 


1. 
2. 
Se 


4. 


5. 
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Sauternes,Barsacs, and 
Graves Vineyar dg and 
classifications, 


Wines of the Medoc, 


Luncheon Service,Serving Chateau 
Wines, 


Zuncheon Service, Decanting 


classifications Chateaux a Clerct, 


otc, 


Wine trade terms & offietal Inncheon service, Laying 


abbreviations, 


Burgundics,Red, white, 
still & sparkling, 
Manufacturo, 


The Connmunes and vine-= 
yards of Burgundy 


Ho cks, Vineyards, terns, 
districts, 


Mo selles, Vineyards, 
terms,Man & service, 


4lsatian end Rhone 


_Winos, their nanufacture 


and service, 


SECOND TERN 


Tne nanufeacture of 


up glasses for various wines, 
Serving these wines, 


Luncheon servico,Using the 
wine cradle for service of a 
Red Burgundy, 


Iuncheon servica, Serving 
Oysters with a white Burgundy, 


Luncheon sorvice,Using the 
wine coolcr and serving hocks, 


Iuncheon Service,Preparing and 
serving Turkish Coffce, 


Luncheon Ser vice, Preparing 
serving Cafe BDiable, 


rs, theory~36_h roctical 


duncheon service.opening and 


Brandy. Cognac ond other serving a Champagne, 


districts of note,Terns, 


Chanpagna,its menufectureluncheon Service, Serving, ‘Liqueur 


& the various blenders 
of note, 


Vin Mousseux, various 
nethods of manufacture,. 
uses and service, 


Sherriés, blenders and 
néethod of menufacture, 


Sherries cont, Other 
Spahish Wines, 


brandy from outsize bottles, 


Iuncheon service, Serving a 
Champagne and absinthe cocktail, 


Luncheon service.Serving Cona 
and Philtre coffee, 


Iuncheon ‘Ser vice.Making a Run 
Punch and Ioving Cup, Serving. 


7, 


8. 


9. 


13, 


14, 


16. 


16, 
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‘Fort Wine s, Shipper s,manufacture 


Port Wines cont, and other 
portuguese wincs, 


Malegn,Medelra & siniler 
fortified wines brands and 
USES. 


Sweet Plembecs,ingredicnts, 
recipe s, equipncnt,nethods, 


Savoury Flanbees, Can-rd 
Sauvage eta. 


Wines of the Loire(Toursine) 


ILouers,Types,Menufacturers 
and how made, 


Ttelion Wines, Sparkling 
Stil. types, brands, 


The wines of the commonwealth 
nethod of manufacture, 


Wins cellars their managenent, 
sStorege of wines,beers and 
spirits. 


Bonbes,Perfaits,Ice Puddings, 
ice Gatvcux,Mignedi ses, 
Frivolites,petit Fours, etc, 
Their service, 


.cconpsrninents, revision. 


Compiling, caleulating and 
costing & pricing menus. 


Conpo simg Menu, selecting 
wines, costing and arranging 
a Banquet, 


Juneheon Service, 
Decanting a crusted port 
end serving. 


Luncheon ser vice, naking 
acd serving verious tisones, 


Iuncheon service, Service 
of Slings. S:ngrreos, Flips, 
Poussc Catcs & Frappees, 


Iuncheon Service, Service 
of Or¢épe Suzettes,Mernique 
au Kirsch etc, 


Luncheon Service, Scorving 
Poirea, Peche,Banana, & 
Pineapple Flanbees, 
Iuncheon Service, Serving 
Becassine Flanbeae, 


Tuncheon Service, Spectal 
Curry Service 
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£0. Outside Catering Functions 


how organised and menayad 


21, Orgsnising a Wedding recepticn. 


Fork and stending Buffet, 
£2, Ber Control svstcns. 
23, Iicvision of past studies, 


24, ane 


THAD YER THIRD TERM 
THIORY 


Revistion Wincs and 
Restaurant serviee with 
particular appiication to 
mnoanesgcoont, 


AZbrs, theoryess hrs procticnl 
PRACLE CAL 


Full Gueridon service( luncheon) 
Gueridon service,preparing 
Grape Fruit and Melon in 
restaurant, 


Serving Dessert, d4sperrgus, snd 
Globe4rtichokus, 


Serving » Biscuit glace Montnorency 
with petit fours cte, 


Carving and serving a Saddle of 
LanbysMutton,. 


Preparing a fobster,naking a 
dressing and -sorving in restourmt. 


Chafing Dish Cookery in the 
Restaurant, 


Chafing dish cookery in the 
restaurant. 


érrangizrz room for a wedding 
breakfast. 


The use of a cocktail trolley, 
daking cocktails at the table, 


Practical revision, 


do. 


January, 1955. 
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SYLLABUS HOTBL MgNaGEMENT COURSE 
HOUSLKLEPING MgINTEN gNCE 
Choice,buying and storing of Mnen. Linen roon organisetion 


end control, 


Choice and buying of beds and bedding = modern nettresses, 
rubber, rocent developnents, 


Manufacture and choice of fabrics for soft furnishings and 
thejr use in hotels, 


Period end contenporery furniture, Selection for difforent 
purposes. Choice of woods for furnishing. Types of wood 
for floorings, = dry rot. 

Choice of floor coverings and their suitability for various 
puree ses, Types of carpets, manufecture and designs, 

elative costs, 

Interior end exterior decoration.= colour, design, 

Well surfaces = Routines of repair and redecoration. 

Responsibility of housekeepers rnd fenagenent for hotel 


furnishings. and maintenance and the economic tmying of 
fabrics: and furnishings, 


January, 1955, 
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SYLLABUS HOTEL MANAGEMENT COURSE 


1, 


Zo 


3. 


4, 


HOUSEKEEPING SERVICES 


Theory and Routine work in the care of bedrooms and 
ether rooms cleaning and general care of3- 


a) Walls - including paintwork and penelling, 

b) Fipors - parquet,composition, conerete etc, 

¢) Floor coverings - lino, carpet, thermoplastic tiles 
atc, sweeping, stain removal,use of electric cleaners 
and polishers, 

d) Fittings » besins, UMghts,mirrors, 

e) Furniture ~ polished’and upholstered, 

f) Beds - bedmaking «- turning mattresses, linen changing 

g) Siiver.trass and plate.,. 

bt.) Glass and china 

1) Storerocoms and cupboards = storing and labelling of 
equipment, : : 


Gare of Bathrooms. and Toilets, 
cleaning and general core. ofs 


a) Baths, washbasins end water closets, 

b) Simple description of bathroom and toilet plumbing 
system = precautions against frost, 

c) Dangers of electrical apparatus in bathroons, 


Laundry and Valeting, 


1) Loundering o11 types of fabrics - in close 
co-operation with necdlework dept. 

2) Removal of stains; soap and synthetic detergents; 
hard water = in collaboration with Science Dept, 

3) Choicc,use,care snd maintenance of sil equipment; 
Calenders washing machines and dryers, 

4) Spot cleaning, sponging and pressing. 

5) Spring clcening of blankets, curtains and elderdows, 


Hivusckeepers! Departmentsal Organisation and Administration, 


a) Its place in hotel or institutional organisation - 
relstion with other depertments, 
b) Duties of the Head Hcusekeeper and her assistants 
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c) Housekeeping Progrenmes, cleaning roteass~ 


i) 


Deily,weekly od montoly routines for cleming of 
bedrooms, bathrooms, toilets, pantrics, private suites, 
ublic lounges, ofiiecs, foyers and staff quartcrs, 
sevision of gencral principles end mothods es applied 
to the above, 

Lisinfection and funitgaticn after illness ond infection, 
élloeetion of duties and timetables(approx) for 
domestic stctf i,0, housekeepers, chambernrids, house~ 
nelds, clesners, staff naids, houseportcrs and window 
elemners, 

Preperstion of. rooms for redecoration. 

lurchass, storages, issue - contrci of cleaning 
matorlels, oo 

Distvibation end control checking systems, 


January, 1955, 
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HOTEL MAN@GEMENT COURSE 


HOUSEKEEPING, MAINTEN 4NCE 
Scheno of Work 


LecturersMiss 4,Tazelaar 
Asst, Lecturers 
- Miss J.Partington. 


TERM I 


Tinen and Linen Room Organisation. 


Choice buying and storing of linen,blankets and bed covers. 
The stocking and st-ffing of the nen roon, 
Simple checking systens, 
Introduction to Mnen rocm equipmert = choice, use and 
care of equipment, 
Merking of Linen 
1, Hotel 
2. Leundry 
3. Personal, 


Practical Repair and rengvaticn of linen 


Vi-sitss Sunlight Laundry = for varicus types of merking 
Regent Palace Hotel or ) 
Royal Masonic Hospital ) For linen room 
Middlesex Hospital )) organi sation, 


TERM II eheurs 


ee om Om oot 


Bedding and Maintcnance,. 


Choice and buying cf beds = divans - nattrosses, 
Types of nattresses. 


Spring intcerlior(pocketced and open coil) 
Lotex fom 
Hair, 


Advantages end disadventrges of each type, 

Comparative prices, 

Discussion cn the British hubber Developencnt Board, in 
relrtion to latex forn, 

Repair end remeking of mattresses, 

Use cf downprocf material and ticking. 


Practical, Making of pillows = pillcweases ~ nattress 
covers snd cushions, 
Spring covers, 


Vi sits, Myers Bedding factory = Vauxhall 
Icndcen Bedding Centre = Knightsbridge 
Solfridges Bedding Dept. 


TEM III eg hours 


om ee ee ee Oe 


Soft Furnishings. 


Furnishing fabrics - width, weave and texture, 

co lour..end design. 

Th: conbination of nnaturol ond synthetic fibres used in 
the manufacturing cf furnigiing fabrics, incorporating, | 
berlod traditionsl md ccntenporery destens. 

Terns used in soft furnishings, 

ede of febrics used fcr regtaurent, lounges, bars, 

edroons, Dothroons, ' 

Qiuintitics ond qualitics required, 

Correct proportions end designs for pelments and valance, 

Method of curtoin fixtures, © 

Line? curtains and their special use, 

Lhetall Trading Standards 4ssoclaticn end its service to 
the public, 


Practical Curteins « lined and unlined 
pelmnents and valrnces 
Fitted bed covers 
Cushions, Locse cover s,. 


Visits. Hanptons Bottersesg . 
Weollands Knightsbridgc = contemporary dept, 
Heals Tottenham Court Road 
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TERM IV Aber 


ee! 


Carpets. 


Types of carpet suitable for hotel and restaurant use 
Wilton, double nlusi,sxminster,Chonillo Ax. 
Fody carnvet,squcres, rugs, doormats, matting. 
Manufacture,design und grades of machine made carpets 
How to recognise the hand made carpet e.g. Fericd and 

Oriental cerocts, 
Comparative merits of British and Foreign carpets for hoteluse, 
Gest places to buy. 
Discussion on ecntrolling of wear. 
Use of divferent types of underlay. 


Other typos of floor covering, including linoleum,cork, 
rubber,composition and tiles, 


Vists Harrods Knightsbridge 
Perez n Oriental carpets 
Menics Tottenham Court Road. 

TERM V -2-hours 


rer rr et 


Poriod and contemporary furnitures 


Periods when Chippendale = Sheraton - Hopplewhite and 
Adem furniture was introduced, 
Discuss “ao combination of period and contemporary furniture. 
Selection of vooden usholstered and) fibre furniture. 
Wood anc composition beards used for panelling of rooms 
Wood floor fiuisnes - parquet = yood biock and strip. 
The types of wood uscd for furniture and floors, 
Dry rot - ceuse = prevention - recognition and cure, 


Practical Repair of armchairs. 


Visits Maples Tottenham Court Road 
[ensington Museum, 
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TERM VI 4_hour 


Interior Decorating. 


Colour end design in relation to furnishing. 
Position and size of rooms - whether facing south or north. 
The purpose for which the rooms are used, 
Wall sutfaces advantages and disadvantages of - wall paper 
oll paint, distemper, emulsion paints and pancliing. 
Cycle of repairs and redecoration with minimum 
inconvenience to the hotel routine. Points to look for 
in a decorator's estimate. 

Typos of lighting suitable for tho various public and 
private rooms of the hotel. 

Responsibilities of manager, manageress or housekeeper 
for hotel furnishings and maintenance, 

Discussion on suitable uniform for hotel staff, 


TERM VIL 


2S On alg ae OO to ee Oe 


TERM VIII dchaur 


Economic buying for the hotel. 


Contractse 

Standards of retail practice, 

Teax,customer and oxcisa, . 

Detailed list of furnishings and furnituroe.roquired for 
various hotcl rooms, - public = private suites, staff 
quarters and offices. 


ERM IX Goncral revision with specific application 
on ee to managenent problems. 
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HOTEL MANAGEM@NT COURSE. 


HOUSRKEBPING SERVICES 





Scheme of Work, 
Locturers 
Miss M, Lennox. 


TERM I je brs, Thoorve 


{. Household cloths = kinds, use and storage, 

2. Washun up =~ preparation ~ order of work = detergonts,. 

3, Cleaning of all types of metals. 

4, brooms and brushos = use, care, cleaning and storage 

5. Polished and painted wood. = care and cleaning. 

6. Floors - mcthod of cloaning - sweeping - disposal 
of dird, 

7% Floor coverings = carpets and linoloum; stain removal 
usa of Ewbank,clectric cleaners and polishers - 
thoir caru. 

8. Making a beds; changing of linen; sorvice of early 
morning toa. 

9, Cleaning washbasins, baths. and toilets. Theory 

on U, Bonds, frosted pipes and-prevention. 
10,Daily routine for cleaning all types of rooms, 


Laundry and Valoting 36 hours. 


1. Washing,boiling and ironing flat white cottons 
and Linens, 
2, Sierch - washing using electric washers. 
4, Stain renoval, 
» Table linen = use of calender 
5, Woollens = new wool « drying = stains. 
6. Rayon. 
7. Loose Colours ~ of all materials. 
8, Silk and Nylon. 
9, Spot cleaning and pressing. 
10,5pring clean washing. 


TERM IT 24 hours 


Practical work planned on basis of assignments, 


1. Daily cloaning of all types of rooms - sitting rooms, 
bedrooms and bed making, bathroom and toilet and 
restaurant. 


= B4 o 


2, Cleaning of various types of metols; washing up by hend 
and mrchine; polishing furnitures shampooing rugs; spot 
cleaning upholstery; pressing clothes, 

3. Use of electrical appliences = clerner, polisher and 
dustette; cleaning of equipment, 


TERM III ae hours theory, 


1. Woakly and monthly routines for cleaning of all types 
of roons. 

-2, Disinfecting and fumigeting of rooms; preparation for 
also preperation for the sweep or redecoration. 

3. Preparetion for extra numbers = child's cot; camp beds, 
special idlosyncracles of various guests, 

4, Duties of herd housekeeper, 

5. Duties, timetebles (approx.) and uniforn for all 
done stic steoff l.e. housckeepers, chsmbernaids, 
houseneids, cleaners steff nalds, valets, 
houseporters snd window cleeners, Holiday and 
'foff duty! reliefs, 

6, Theory paper, 

?. Stores ~ buying, storage ~ issue of clerning 
naterinqls, 

8, Staff working equipment «- housomalds pantrics, 

9, Leundry ~ checking out and return, Storoge of linen 
on verious floors = checking for stock, 

l0.Repsirs - Renewals, Reporting of demage by burning 
or stsining. Brerkages, 


TERM IV 26 hours practical 


Practic:1 Assignnents Batter geq Polytechnic 
Kesidentisl Hostel, 

Prectlecal routine eclecning of a lerge Institution 
under normal industriel conditions, 


TLRM VIIT eheurs . 
Plenning numbers and schedules of work for various 
types of hctcls, 

Veristy of questicns to be snswered in e given tine 
in clnss to encourege promptness of thcught and 
speed in writing. 

Revision of sll clerning processes, 

Discussion on "costing" ~ efficiency - wastes 

Time and motion study. 

Observetions of students from visits or holiday work. 


Jenysry, 1955, 
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SYLLaBUS HOTEL MAN gGEMENT COURSE 


BOOKKEEPING 4ND ACCOUNT ANCY WITH 
QFTT CS {ND BUSINESS MéNGGEMENT 


section I, The students are taught the general principles 
of double entry book-keeping, 


The sequence of Office Management and General 
Business knowledge taught concurrently with the book-keeping 
ls dovised with the object of, showing the students the 
necessity of kesping the accounts, the sources of the 
entries in the books cf account, and the background of 
Contract Law againes vinich gall business is carried on, 


Shrot methods of calculating discount etc, Calculat- 
lon of percentages. Weights and measures in conron 
use in Catering, ; 

Principles of Double-entry Bock-keeping. The Cash 
Book edger, Subsidiary Books and extraction of a 
Trial Balance, | 


Docunents used in credit transactions, Sources of 
entry into books, 


Office Routine. Filing systens, Form of business 
letter, 


Services of a bank, 
Travellers! cheques: foreign currency, 
Motheds of Payment. 


Hotel and Caversne Costings Raw materials - Labour = 
Qverheads, 


Aspects of Contract Law in relation to the above Hotel 
and Catering 4dninistration, 


Obligetions in regard to wages and records, 
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Section II, The book-keepiner in this section desls with 
the perticular opplicaticn cf the double 
entry principle to the Hotel and Catoring 
Ireade, and the books peculvar to this Trade, 


During this part of the course students will 
keep the records of the catering activities of Battersea 
Polytechnic (épprox, 800 ~ 900 meals weekly), They will 
act as bookekeecpers, control clerks, and will prepara 
weekly interin profit and loss accounts, 


Visitors! Ledger: Tebular Book-kecping, 

Hotel Trading Ledgers Monthly Invoice Book, 

Receptionist's Board, Booking Chart, Bookings Diary. 

Petty Cash Books, Postage Bock, Records of telephone 
calls, 

Stores Control, Stock Taking, 

Weges Book, 

P.4.¥.8. systen of collecting Income Tax, 

National Insurmnee, 

Secticn III 4ecountency, This section deals witn the 
applicstion of appropriate systems of double~ 
entry accounting to particular circumstances, 
The preparation of finsel accounts and Balence 
Sheets, The interpretation of accounts and 

statistics provided by records, 

This section also déals with the financial 
structure of busincss units, Hotel finance is studied in 
relation to the finance cf businesses generally, 

Capital and Revenue, 


Trading account and Profit and Zoss account, Other 
forms of final accounts. 


Reserves, *rovisions, and methods of deprecintion. 
Froparation of interin forms of final accounts, 


Balance Shect, Lcgol requirencnts, Forn and 
interpretation, ; 

Forms of Busincss Units, Sole Trader, Partnerships. 
and linited idability Companics, 


Compilation of graphs and statistics for u’se in 
naneging a busintéss, 
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HOTED MANAGEMENT COURSE 


BOOK=KLEPING aND ACCOUNT 4NCY WITH 
OFFICE éND BUSINESS MZN AGEMENT 


Schene of Work. Zecturers 
Mr, 4. F,Munden 


FIR a 4 ist TERM 3 hrs, per week 
WEEK 


1. General gins of plete Sa Paper and text books 
required during course, Revision of arithmetic, 
& simple Cash Book, 


2. Exercise on simple Cash Book, 
Cheque system of payment, 


3. Double Columned Cash Book, 
Cheque systems -Paying in, night safe, types of 
cheque, and drawing of e cheque. 


4. Double columned Cash Book, Transfer of Cash to Bank; 
withdrawal of Cash fron Bank, 
Services of Bank other than to operate cheque systen, 
Bricf description of clearing systen, 


5. The Ledger, Kinds of account found aN ee ip 
Simple Cash Book posted to Ledger, Extraction of a 
Trial Balence, Correspondence, Common form of 
Business Lotter, 


6, Double Columned Cash Bock posted to Ledger and Trial 
Balance extracted, 
Systems of Filing. Office Routine; copying 
correspondence ete, 


7. Instruction on how to complete Costing From used by 
kitchens, . 
Description of systen of which forn is part, 


8. Recording of Credit transactions, The Invoice Book, 
Definition of Debtor snd Creditor. Keeping of Fersonal 
4ccounts, Double entry aspoct of credit transactions, 


9, Credit transactions, Cash and Trade Discount. 
Tregtment in Books of. 4ccount, 
Definition of Condtract, 
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10, ODcfinition cf dssots, Id-bilities end Crpital, Jcurnal 
Cpcning, Entry. 
rrovisicns of Safe of Goods éct) as affecting hotel 
and Stetute of Frauds ) and catering contracts, 


11, Exercise from J.0.E, to Trial Balmec, including ell 
principles taught tc date, 
Contract, 


12. Tcst on Torm's work, 


FIRS? YEGR ong TERM 3 hrs per _weok. 
WEEK 


1. Criticlsm of Term Test. Model dnswer, <ény noticeable 
wecknesses dealt with, 


e. Reylsitcnery Exercise, J.0.E, to Trial Baiance, 
Master ond Servant, Generally, Rights of Master, 


3. Subsidiary Books, Purchases Book, Purchases Returns 
Book, Seles Book. 
Muster ond Servent, Rights of Sorvent, Termination 
of Contrect, 


4, Exercise using subsidicry Becks. 
Steff responsible for subsidiary books, 


5. Petty Cash, inalysis Petty Cashs Imprest system of 
keeping Petty Cash, 
Vouchers and generally supervision of stcff concerned 
vitn Cash, 


6. Sinple Form of Visitors! Ledger, 
st rcutines co-ordination cf /Bills md Visitcrs! 
20g6r, 


7. Exercise dove-tailing Visitors!’ Ledgor into the 
goncral double entry systcn, Extraction of a Trial 
Belence, irepnaroaticn cf 9 visitor's bill, . 


8. Definition «ef Prefit, Relation to Cepitcl. Sinple 
colculations of profit or loss, 
Difference between rewrrd for proprictor's labour and 
his return cn capital invested, 


9, The Trading eccount, Its form and ~urpose, 
Production costs and adninistration end distribution costs, 
Conventional allocation in Hotel Trade, 
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10. Profit end Inss account. Form and purpose, 


11, Balance Sheet, Simple exercise from Trial Brlance 
to finol accounts and Balance Ghect, 


az, Test on Terms work, 


FIRSE YEGR 3rq TERM 3 brs, per week, 
WEEK 


1 CGriticism of End of Tern Test, Revision of weak 
points revealed by test, 


2. Revisitonery Exercise to Trial Balance, 
Terns used in Cost accounting, 


3. Accounts of Exercise of preceding week closed into 
final accounts, 
Drawings. 
Gocds Received Bock, 


4, Balance Sheet exonined in-more detail, 
Gcods Issued Book, 


5 Fron a Trial Balmce, Final accounts and Balance 
Sheet campiled, Stores Ledgers and Bin Csrds, 


6, Exanination of published final acenunts, explanation 
of technical terms found therein, 
Control of Store 3, 


7, %Bxerelse co-ordinating the finenclal reecrds with the 
stores records, 


8. Use of a discount column in a Cash Bock, 4nalysod 
Purchascs Bock, Exercise containing three colunmned 
Cash Bock and Tabular Purchases Book, to Trial Balence, 


9, Revision of earlicr part of year's work, Revisionary 
exercises eomuenccd in class and finished cut of class, 


10 ditto 
1d, ditto 


12, Torn test, 
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SECOND YE¢R ast TERY 3 hrs, per week, 


During this torn the students keep the books of 
the entering activities of the Dopsrtnent, These 
are kept in tabular form and provide sufficient 
data to ecnpile an interin weekly profit and Ioss 
account, Graphs and statistics are compiled fron 
the data provided by the books, 


Criticisn of End cf Tern Test, 


Introduction to and explanaticn cf beoKs which 
the students are to keep during this tern, 


Stores records and stock taking in relation tc the 
intcrin Proflt and loss d4ccount compiled cach week 
by students, 


Sy aaa Exercise inccrporating Visitors' Ledger; 
to T/B, 


Revistonary Exercise ccntinued to posting tc final 
accoun s end compiling of Balance Sheet, 


Completc exercise on columnar forn of accounts. 
Continuation cf cxercise begun last week, 


Conpiling and agreeing Trial Balence from items which 
do not ingicato debit or credit, 


Paynents in advance ond payments in arrear at the 
end of e year, The reecrding of these in the 
accounts and their representation on the Balance sheet, 


Resorves and provisions, Nature and purpe ses, 
Treetment in bocks rnd Balance Sheet, 


Bad Debts, Bed Debt Reserves, Discount Reserves, 


Eng of Tern test. 


SECOND YEAR 2nd TERM Sbrs, por-wook, 
WEEK 


1, Visitors! Tedeor on Full Scale 
Scourca of entries; Waiters! blocks, chits fron 
steif generally, — 


2, Monthly Trivoice Beck, Daily Summaries sheet. 
Hotel Trading Iedger, 


3. Excreise incorporating Hotel Trading Ledger ond 
apprepriate accompanying books, 


4, Preparing final accounts and Balance Sheet of 
preceding week's exercise, 


5. Income Tax, Tho schedules, Schodule 4 in detail, 
6,  Schocule BE, P.4.¥.E. Method of collecting tax, 
Wages Bock, Entry cf Weges Book into Ledger, 


7 P.d.¥.B. Working of Tables 4 & B., competion of 
Tax cecucticn Cerds, Tax Remittance Cerds, Procedure 
on enpioying new staff, Procedure at end of tax year, 


8, Schedule D. Allowable expenses, Woar & Tear, 
How tox doalt with in the accounts, Tax Resorves ote. 


9. Tho renaining sehedulés, 
10, Naticnal Insurance, . Exercise contsining wages bock, 


11, Continuction of excrcise to Final d4cccunts and 
Balmecs Sheet, 


12, End.cf tern test, 


SECOND VECR arg Dorn § brs,por week, 


On alternate weeks during this term the students 
keep the Dopartncnts!s Crtering Books and compile 
the statlstios, graphs etc., as in the first tern, 
Exercises given aro finished pate in the tine 
(if my) remaining e«fter completion cf the books, 
and partly out of class tine. 
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WEEK, 


1, End of Tern test criticised, Revisicn of subjects 
which were noticeably wenk in the test, 


Ec Practical Bcok-keeping ote, 
3. Revisicnary Exercise, from J.0.E, tc Final iccounts, 
4, Practical Beokekeeping etc, 


Ss Receptionist!s Boerd, bocking chart, bockings diary, 
Records of 'phone eails, 


6. Practical Book-kceping etc, 

Ve Grates end departure lists, notifications black 
book, 

Records kept by uniforned steff, 

8. Practical Book-kceping etc, 

9, Met cds of dopreciation, Recording deprocicticn 
in books and on Balance Sheet. Suitability cf 
nothods fcr varicus assets, 

10. Practical Book-keeping ote, 


11, Costing. fYercentage return expscted. dAvorare 
percentage of ccst of oach alenent of cost. 


12. Practical Bockekceping etc, 


THIRD YEaR ist TELM 2hrs,per weok, 
WEEK 


DP Test on last term's work, 


2. Yast Exanination paper contsining najor oxercise on 
a Solo Trader's acccunt. 


3 Test given in first week criticisod, 
4 Partnerships, YFrovisions of act of 1890, Drawings, 


Current 4cecunts, éppropriaticn 4cecounts, Forn of 
Portnership Belance Sheet, 


5e 
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Past examination paper major exercise on Partner ship 
accounts completed. 


Limited ILability Companies. Provisions of Companies 
éct of 1948 with regard to npccounts, Form of final 
accounts used for limited compenies, Sorts of shsres 
used by LL, Companies, 





74 Pest exoninetion question on Compsny Accounts complcted, 

8. Exercise containing Hotel Trading Ledger, end 
accompanying bocks, 

9. Comparing and contrasting accounts of Sole Trader, 
Farunership and e Limited Iability Company. 
Goodwill, Definition, estimation of value, Return 
for lsbour, interest on investment, 

10. Exercise on Limited Liability Company, Final Accounts, 

ll, éppropriaticn fAcccunt, Distribution of Profit, 
Provision for tax on distributed profit, and putting 
to rescrve, 
Benus shere issues, Purpose,result snd possible 
Government acticn, 

12, Tern test, 

THIRD Viigk 2ng TERM Lhr.per week, 

WEEK 

le Criticism of End cf Term test. Kevisicn by meas 
of compiling a dlsgron cf Hotel depertments and 
showing their relstion te acerunts ond records, 

2. Exercise on final scecunts md Balence in tabular 
form (Past ex-nin-tion paper) 
Revision cf Banks ond Banking rs usod by Hctcls, 
through past exrnuinetion papers, 

3. Study and criticism of varicus published aceccunts and. 


Balance Shects, Inferences to be drawn from published 
accounts, Comperison of profits shown by published 
conve end prufits which the text books say sre 
usual, 


5. 


7 


9. 


il, 


12. 
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Exerelse on Hotel f4cecunts kept in tabuler forn 
to Triel Brirnee Revision of pest office rcutine 
onc general business kn. wledge by prepsring 
model snsvers ta pest exanin-tion quéstions. 


Final aceounts prepered in tabuler form fron basis 
of lust wuek's exorcise, 

Kevisicn cf past office routine ond general 
business knowledge by preparing m-del answers to 
past exeninstion questions, 


Correcticn cf incorreetly drewn Belance Shects, 
Excreises involving the interpretation cf Balance 
Ercots. 
Revision of past office routine and general business 
knowsedge by prepering model answers to past 
examineticon questicns, 


Final dccounts and Balance Sheet exercise on linited 
Ligoility Compeny, adjustments, reserves etc, 
Revision cf kind of shrros, 

Model enswers prepsre for past exenincticr questicns 
of office routine and general business knowledge, 


Exerciss on Hotel Treding Ledger ond apprepriate 
acconpsnying beoks to Trial Balonce, 


Glossary of terms used in accounting and business, 
Notes of any net knewn, 


Final dccount of last week's excreise with added 
adjustnents, : 

Keport cf state of business written frcem drta 
given by Balance Shects 


General revision with particuler attention to 
r.4.¥.E, end Schedule D,. cf Inccne Tox icts, 


é model systen for control of stores, 


General revigion of syllabus cf Hotel ond catering 
Institute!s 4ssoclate Membership exaninetion, 


THIRD YRER 3rq TERM 
WEEK 


Ll. 
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ay) 


hrs. per week 





Forms cf graphs snd charts useful to managerient, 
Interpretation of such graphs end charts, Deductions 
to be drawn from last tern's charts and graphs, 


Full seale accounting exercise of standard to be set 
in finel exanination, 


Forns of investment open to the community. Special 
raference to investment by business conccrns and 
private investuent, 


Visitors! Ledger revised by means of an exercise, 
Rovisicn of Scaedule E& fron the employees! point of 
wiew, 

Expense allowances ctc, 


Revision of interim accounts. Example of nonthly 
interim accovrnts. dprpettionment of fixed overheads, 
and cnaleculeticn of variable charges, 


Revision cf Costing. Porcentage that ench iten of 
cost usually tosrs tc whole, —Pricc fixing. 


Reviston of Partnership accounts, levision of 
valuation of Goodwill sand how tc estinate the 
worth cf a business, 


Formation of Idimited Liability Company. Opening 
enicies in books of acccunt, 


Revision of whole cf course, 


Notes: During the end and 3rd terns of the Third Year 


arrengenentg are made, when possible for each student 
to spend cne week in the stores, 


During the 3rd yeor students also spend an heur or 


two as on opersticn st busy times in the internal 
telephcne exchange operating the telephone. 


Jonuary, 1955, 
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SYLLABUS HOTEL MgNaGEMENT COURSE 
SPPIZED ECONOMICS 


Wealth - dgants cf Production - Exanined in the context 
of the Hotel and Catering Industry, 


Law of Diminishing Returns, Its application to itens of 
expense in Hotel and Catering Industry, 


Labour. Division cf Labour, Practical illustrations fren 
Catering Industry, 


Capital, Functions of capital, Kinds of capital, 

Organissticn, History of growth cf organisection of 
Catering Industry, Large Scale Producticn, ddvantages 
and disadvantages, 


Law of Increased neturns, applied to Labour end Capital 
of Hetel Industry, Preparation of grophs, 


Feetors fixing market price, Graphs, 

National Dividend, Rent, Wages, Interest and Profit. 
Wages, Noninal and Real, Methods of Remuneration. 
Money, Gold Stendard, Index numbers. 

Credit, Money Market. Bank Rate. 


Trsde cycles, Frobable effect on Hotel and Catering 
Industry, 


Foreign Exchange, International Debts, Factors affecting 
rate of exchenge, 


Functions of Government. Taxation. 
Trust Certels Rings and Combines, Monopolies, 


Employers Conbines, 
Conbinetions of Labour. 
Methods of promoting Industrial Peace, 


January, 1955, 
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HOTEL MiNgGEMENT COURSE 
EQONOMIC 4SPECTS OF HOTEL & CaluRING INDUSTRY 
Schone of Werk, 


Lecturers 
Mr. dé. F.Munden, 


TERM I le_hours, 


om Dey on ne 


1. 


3. 


5e 


Definition: Secpe cf Subjects 

Wealth defined from Econcnie stand=-point, 
Production defined, The four agents of production, 
land, isbour, capital organisation. 


Lend, Specicl usc of term in econcnics, Lew of 
Dioninigaing Returns, Law applied te itens of 
Cetering rnd Hotel Expenditure, Graphs prepared to. 
show point when Law of Dininishing Koturns applies, 


Lebour, Better quality incroases production, 
Mechernizgation increases producticn. 

Division of Labour; Division of Lrb.ur as seen in 
Cctering «nd Hotel Industry, 

.dvant ages end Dissdvontages of Divisicn cf Labour, 


Capital, Econ-mics definition, Function of Capital, 
“nds of Capital. 


(a) Fixed and Circulating ) Examples fron Hotel 
(b) Spectalizcd ana Un s"guadiage ) and C-tering Industry, 
(ce) rublic end Private ) 


Organization, freee grdawth of organization in Hotel 
and Catering Treda, Fanily business to largs joint 
stock companies, Note decline of domestic servants, 
plece taken to some extent by hotels, 

entreprencur and functions, 


Lergo scalc preducticon, Advantages of lerge scale 
Hotel and Gstering undertakings. Disadvantoges, 
Sstisfying differcnt wants, Low of Increased Returns, 
épplicd to Capital end Drbour in Hotel and Catering 
Industry, Graphs, 


Te 


Be 


9. 


Ws 


Law of Satiable Wants, Each want satiable, Wants 
in general insatiable, Sequence of satinble wants 
(a) Necessaries (b) Convenience (c) conforts 

(da) daouries, Growth of denend for various types 

of hotel studied in relation to this sequence, 


Cost of Production as the ultimate governcr of market 
price, Gonpetition tends to restrict: increase of 
price, Cost of production ultimately checks decreases 
in price, Graph. 


Netional Dividend, Total Dividend only be increased 
by inergesed production. 

National Dividend divided betwoen Rent, wages, interest 
and profit, : . 

How this is seen in Hotel end Catering Industry, 


Unearned increnonts Exect nature of interest, 
Rete of Interest, Profit, Whet is a fair profit? 


1L Wages, Noninal Wages, Kerl Wares, 


12, 


Economic K-tes fixed. by Supply end Demand. Supply end 
Denand modified by Catering Wages 4ct, Unions and other 
statutory provisions, 

Methods cf Renuneretions 

(a) Time Basis 

(b) Picce Basis 

(c) Sliding Scale (Gratuities), 


Profit Shering and Co-partnership, 
Theories of Wages, 

(a) Subsistence(Note Malthus theory) 
(b) Wages Fond Theory, 

(c) Residual Theory 


Weakness cf Labour in dealing with enplcoyer, Trade 
Unicns, 
Statutory help to employee, 


TERM Il 24 hours, 
1, Money. History. Berter Mediums of Exchange, 


Qualities of gocd money,. Debasenent and Depreciation, 
Greshans Law, 

Issue of inconvertible money, 

Quantity Theory cf Money, 

Briti sn, 
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2 Gold Stenderd, Fidiuciary Issue, Inflation, Deflation. 


3. Index Nunbers, Weighting of Ltems in indices, Study 
actual tables, 


4, Effects of changes in the valuc of meney. Effect on 
earned incone, unearned inccne: end fixed inccmes, 
How it effects patterns of hctels and thus different 
types of hotels, 


5, Credit. Banks os discharging sone functicns cf 
entreprencurs, Plece cf Banks in modern eeencny, 
Use medt by Hotel -nd Catering Trede of facilities, 


6, Money Merket, Lenders (Banker s) Borrowers (Governnent, 
Bill Brokcrs ctc,) 


7, The Bank inte, Use of by tie Go vernnent in attenpts 
to control money nerket, 


& Forns of Credit, Specizl reference to credit forns 
used by Hotel and Catering Trade, 


9, Financiel crises of the paste, History and probable 
causcs, Trrde cycles, teps touircn out fluctuations, 
If a crisis occurred -Hitels etc, which would prebably 
survive, 


10,Forcign Exchengc. Internsticnsl Debts, Settled by 
paper 
Bi ls of exchenge, 
Mint Par of Exchenge. 
Courses of verying Exchenge ates, 


1LExaninstion of current Exchange lates and preparation 
of tables of cquivalents, 


édvantages and Stree: te of Foreign Trade, 
hepercussicns on the Hotel and Cetering Industry, 


TEIM IIT 24 hours, 


ae ae Os em tee ge 


1. Functions of Governnent, 
Analysis cf Governncnt Expenditure 
(a) Econumic 
(b) Soci:1 
(c) administrative, 


Se 
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Public Revonue, Taxstion. fda: Smith's Canons of 
Taxs ti: Ne 


Trusts,Kartels, Rings and Combines, Monopolies, 
Eoployors' Conbines 


Conbinatian of Latour, 

Trade Unions, Strikes end Iockouts, 

Methods cf prenoting Industrial Poace, 

1) Conciliation Boerds, 

2) Industrial Councils 

3) Mediators, 

4) é@rbitraticn Courts, 

Dividend Linitstion, Goverment efforts to enforce, 
industrial nceans of avciding. Exaninstion of 
specific histories of Catcring Componics, 


Trend of future toxaticn, Capital Levies, 


Revision, 


SYLLABUS, HOTEL MQNgGEMENT COULSE, 


LEG4h gSPhcl OF THE HOTEL gND C4TLRING 
oe INLU Ory, 


Goneraql introduction to legal system. Common and 
Statute Law, Befiniticn of an Inn, Guests, 
Innkeepers'Iiability, Innkeepers'Idability dct, 1863, 
Keception of travellers, Icss of guests’ property, 
Danego to Preperty, 
Safc Custcdy. Noticcs cf Disclainer, 
Registraticn cf Guests, Right to refuse admission, Aliens, 
Innkoepers! fien, Innkeepers dct, 1878, 


Provision of Food. Clains fcr bodily injury due to 
focd and drink, 


Clains for bodily injury due te structural defects or 
negligence of staff, 


Firc risks, Fires Ircoventicn(Mctropolis) act, 1774, 
Explosion risks, 


Insurance = risks to building and ccntents - liability 
to public = accidents to staff, 


Truck éct. vcductions for breakages. 


Young Persons(emplo ynent) dct, 1938. Shops dct,1950, The 
two schenes = application tc hotel and catering industry, 
Notices to be exhibited 


Tiquor Zicenses and the Ticensing System in England and 
eles and in Scectlend - Kevisicn cf legal studies of 
Licensed House Steff Training Ccurse, Licensing 
(Consolidaticn) «ct,1910. ITdcensing Jct, 1921, 1949, 


Custcns ond Excise <ct,1952, Iicensing(Scotlend) ict, 1903, 
Tomperance (Scotland) uct, 1913, Idcensing act, 1921, 


Gther Iicenses = tobacco = billierds - muste and 


dmeing = performing right 


refreshncnt heuses, 


Gatering Wages act and Orders thereunderenature, 
principses, ofigin end general application, 


Notes 


National Insurenece) See Office and Business Managenent, 
Inenme tax, eye ) (Mr.Munden) 
Gatering Wegscs dct & Orders) 
Master ond Sorvent) - 


Food and Drugs vct, 1938 
Food ond Lrugs duendment dct, 
194, 

Food » hygtene - mimtnun 
focd stearndeards = warranties 
as to whe le someness 


See Hygiene 
(Mrs. P,figer,B,Sc.). 


ee Ne Nene Sel ee Se rth ee” 


Jonuery, 1955, 
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iW POR TEE FOTEL aN2 CeTEhRING 
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Lecturers . 
(§,Mecilk Ba Gone gFeR,Bcon &, 


4 terms, 12 hours per tcrm, commencing end tern 
of @nd Year, 


CECOND Yaar TERM 2 12 hours 


A damm Came OY ea fom, Se Oo tem, Tame rey aie ca oe 


1, Introductory ~ sinpledefiniticn - *lLaw® and 
eenarei lepnl obligations = Strtu end Connon Daw - 
ummgors of isy lor w le tee “ Bure se oe studies = 
ew atfecting hotel end@-@etering incusiry, 


Ze Hotes. Catering establishments and inns, Qefinition 
of an inn, guiding pringi pics ~ historiesl basis 
of innkeeper s liabi li tics, 


3,  DBefinition cf a Guest,  Cucsteinnkeoper relationship. 


4, Innkeopers Ilability for loss of Guests' effects ~ 
guiding pranciples - liability to scecept guest, 

5, Innkeepers’! Lisbility det, 1863 - provisions and 
effect of act Safe custocy, 


6. Nosices of Biselsincr ~ Statutory Notices ~ Noticas 
an Badrorns » Inecrporating terms in . Contract, 


7 Notices in Car Parks - lisbilities for vehicles 
general, 


Ba Innkcepers? Iicn » innxeepers dct 1878. 
vy Provision cf feog = ALabilities and cbligaticns » 
elains for bodily a due to food and Aarink » 
Tebi ‘sy in eontract = Tiability in tory, 
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10, Wisbilitics for structurrl defocts = negligence of 
staff - accidents - gencral rules of low ros invitees, 
licensees or trespassers, . 
11, Recapitulation of Mabilities of innkeeper, 
12. Test on tern's work, 
Guided Exercises in Tutorial Classes, 
SECOND YEAK TERM 3 our 
Ty Discussion cn test cn previcus tern's work and 
necessary revision. 
£. Further liabilities, Danage to guests prow rty as 


we p 


Fm? ant at ait ae Yt at at ed 
Qa on 
. * 


~J 
* 


= 


De 


distinct from loss, 


Fire risks.= liability fcr guests! property - relevant 
considerations» Fires Prevention (Metropolis) dct,1774, 
Tetal disappeerance = destruction - the word "injury" 
accidental fire « explosion risks - nogligence, 


Ifnkeepers' Indemnitics + Public Idability( General) 
Indemnity = Guests! offects, vehicles = food and Drink, 


Fire and Explosion « Engineering Insurance - Prope sdl 
and folicy Ferns, 


iiggistretion of Guests = right to refuse » aliens « 
hotel bookings advance bookings = cancelled bockings, 


Catcring Wages act - origins and purposes = the Wages 
Boerds = composition and functions - bread opcration ~« 
Whitley Council, 


Truck 4ct. Veductions fer breakages, Liabilities of 
servents. 


Young Persons (Bmpdcynent) dct, 1938 - Sheps dct - 
application cf schemes in hotels and catering 
establishments - statutory nc tices, 


> Se 


11, Workments Compensation, Tegol cbligations of 
empicyers and enployecs in hotel and catering industry, 


12, Test on first 2 terns tern!s work, 


Guided exercises in tutorial classos, 


t kp fe Ak of ‘ e hour 
THI? YE ab TERM 1 j2 hours 


FS ep OO ip Ot ne Ry ee OY PAD yas Sen Pe Sean 


le Biscussion cf previous term's test and necessary 
revision, 


(2, Licensing System in Englend end Wales and in Scotlma, 

' outline ~ liquor licenses in England and Woles ~ the 
various acts = practical consideraticns in hotel 
opornticn « licensing justices « 

33 clubs ~ tectful application of law - general 
recapitulation end consideration of work in Iicensed: 

House Menegenent Course and 

@. liestourvent Service - conduct of liecnsed prenises, 


5. Licenses @tmrion in hotel business - tobacco - billiards 
music ond dancing - performing rights « refreshnent, 


OB 
e 


Discussion on law affecting innkeepers = Law reforn 
contiLttees report and recommendations « possibilities 
of change, 


Review of cases recently reported in trade and 
general press - the work of the trade associations 
in legal matters, professional advice, 


is3) 
s 


Practical applicaticn cf legel requirements in various 
types of business = managers! responsibilities, 


Meo ye 
s 


© 
2 


Hotelkecper as property owner - as tenrnt e froechold - 
leaschold « mortgages = landlord and Tenant Act ~ 
Resting ~ local guthorities!' powers and obligations, 


10, Consolidation of studies in Income Tax Lew. National 
Insurenee and Contract Law (from Office and Bus, Man, 
Sylinbu s) 
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11, General Revision cf past 3 terms work, 
12. Tost on first 3 ternmd! work, 


THIRD YEak TERM 2 


Ot om OF et em ee Ue ot fan 000 aay tue sam WO. 


Discussion of Test, 

Generel revision, 

Aépplicaticn of studies in practical hotel and catering 
nanagenent, 

Exercises based on past work in preparation for final 
exanination, 

Discussion, 

Lectures by visiting speakers * Insurance Compamy Official « 
Trade dssociation legal advises, 


January, 1955, 
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SYLL4BUS HOTiOL MANGGEMENT COULSE 


MaNaGuéMENT StuDIES 


Part L 
Intro ducticn to Managenent 
Nature cf Managenent, 


Discussion of nain methods cof memagenent with major 
activitics applicable to each, 


qolificeticns fcr nanagenent and the pattern of. 
reeruitnuent, 


Porsennol = selection, placement, training, transfers, 
promotions, incentives, herlth and welfore, 


Personnel records, 

Speech, depcrtnuent and personel quolitics, 

Cosordination cf nenagenent studies in relotion to 
orgmisntion, devel-pnent, contril, production, 
purchasing cte, 

Departmentel organisation in Hotels end Catering 
Estebvliishnents with speelal reference to uniforned 
stoff, 


sa a seat for catering establishments, - management aspects ~« 
pionning. 


Tine and motion study. 


part It 


Econonie aspects of the Hotel Industry, Structure of 
the Industry, Plece of Industry in Eeoncmic life 
of country, Trade ussoclations, Business Promotion, 
Fublic Relation and Publicity, 
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Steff dssoclaticns and Trecs Unions, Wares Negotiction, 
Weees Boards, Whitley Ccuncil, J.G,C. 


Touri st, 
Teehnicel Education fur Hcetel end Catering Industry, 
Backgrcund, perscnal studics od cultural aectivitics, 


English langusge. = written snd spoken = correspondence = 
nenos » rGéretts, 


January, 1055, 
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HOTEL MéiNgGEMENT COUR 


MANAGEMENT STUDIES 
Schene of Work 


Lecturers 
&.Medlik,B, Com. 9 
F.R, Econ. S, 
TERM V. 2 periods per week, 24 hrs, 
ne - ai: of enent Studie 


These studics will be covered by special lectures 
tutorials and will includes~< 
Principles of lighting and their practical 


sp SRB RSSELRB* ana venti lation. 


Principles of refrigeration and practical 
application. 

Hot water systems; boilers and boiler houses = 
duties of boiler man, Econcnic aspects, 

Drainage. 

Staff Welfare and personnel nanagenent, 
(Hotel and Industrial, ) 

Corrosion » practical methods of preventicn, 

Indoor and outdoor decoration and repairs. 


TERM VI. 1 period. lé hrs, 

Departmental organisation dn Hotels and 
Catering establi shnents, 

Duties of the uniformed steff,. 

Steff required and duties performed in 

hospitals, school neals and other types 
of catering establishnents, 

Introduction to nensgement and nature of 
serie, 

Discussion on main methods of managenent 
(i.e. forecasting, planning, crganising, 
corinanding, coordinating and contre lling) 
with najor activities suitable to each 
(production, distribution, finance, 
dcvelopnent, purchasing, transport, 
personnel managonent), 

Qalifications cf a manager, 

épplication of practical skill and craft to 

nanagenent, 


TERM VII 


op Pe em pe gry OH: fe 


TERM VILL 


eae Gt AD on ae ON SO Ue EO 


TERM IX, 


EG EP ty ee 


« 310 « 


Sec Part II of Management Studels Schene of Work, 


2 periods, £4 hrs, 


Necessity for engsging right type of personnel 
sconcnie effect of poor placement - necessity 
for rescarch, 

Centrali sing of. stoff menagenent in large ecncerns 
responsibilities of staff departments, 

Engegenent cf steff, sources cf rceeruitnent «= 
writing advertisencnts, contocts with schools, 
colleges ete, 

Writing to applicants, ea 

Intervicwing - preparation for and conducting 
of interviews, Special points to asses 
afoording to type of job. 

Prepating to go for mm interview » conduct 
at sone, 

Writing letters of applications, 

References and testinonials, 

Writing to referces, 

Personnel records = feets thst must be ascertained 
et intervicw or when worker begins enployneni, 

4ttltude of management to training both. within 
and without industry = premotions, incentives. 


Steff Welfare, 


Resident sand non-resident staff, accommodation, 
necessity for adequate cloakroom end lavatory 
accommo dation= hygienic aspects in catering 
industry, 

' Strff Mcals - necessity for good feeding, 
proper accommodetion -— specilal ref, to 
young persons, 

Steff anenities, 

Health in reletion te work, 


2 periods, 24 hrs, 


General revision and visits and special 
background leetures in connection with the 
industry, 
Greup end individuel exercis.s in manegenent planning, 


January, 1955, 
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HOTEL MaMAGEMrIT COURSE 


wean. ari 


MAN AGTMENT SUUDIES LI 


A ES eR 


Schene of Werk, 


Teoturer: 
Mr, 0,8, Faller, F.H.GI, 

Second Year, Term 6, 12 hrs, Third Yoar Tern 7, 12 hrs. 

Tarn By 12 hrs, 

fern 9, 24 hrs, * 

ek iit ary 

SECOND YER TERM 6 12 hovrs, 
ae toe Oe my tO oe Py MO toe a ON 


le General intreduction - outline of structure of 
hotel end catering industry = its place in tha 
Geonomie Aife of the nation = its component 
sections = a mMajnx Industry, 


&, Hotel section of industry with orestaurents ~ relations 
with other scetions of industry) = to tourist industry, 


3. Cafcs, teashops, snack end milk bers ~ reistions with 
other components of industry = social Importance, 


4, Institutional and welfare catering = wo™Ks cantcens, 
fespitais, schocls - growth in recent years, - chimes 
in sogiai habits -.efreet cn national prosperity and 
efficiency, 


5 Transport Catering - shipving lines, eir lines, 
yaillways = peculiar requirements and functions. 


6, Clubs = residcntirl, dining or cetering, Holiday 
tanps, Goetering tn the égrmed Foress, Stati ctical 
information illisuraiing place cf the Incustry as 
mole in economie life, 


7% Gonditions of eaploment in the industry -~ modc of 
cniry = career prospects in varticus depts, = casual 
Labour = seasonal fluctuetions =~ ®donessic" aspects, 


8. 


De 
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General outline of trade associations and other 
orzanisations in the Hotel and Catering Industry <= 
their reflextion of the natural division of functions 
in the industry. 


Functions of a trade association =- the functions 
illustrated by study of principal associations in the 
hotel and catering industry. 


10. Trade Unions and personnel associations - friendly 
societies for cooks, sommeliers etc. = their differing 
functions and values, 

Other organisations - consumer societies etc. 

141. General revision of term's work, 

12. Test based on term's work. 

THIRD YEAR TERM 9 12 hours 

4. Discussion of previous term's test and any necessary 
revision. 

2. Professional bodies of the Industry - the Hotel and 


3e 


4. 


Se 


Catering Institute - Institutional Management 
Association ~ origin, developement, functions <- 
examining bodies ity and Guilds of London Institute, 
R.S.1e, R.S,4.,N.1,D.A, = qualifications. 


Further study of the Hotel and Catering Institute - 
work of former C,T,%,C,- and N,C.H.C,E, = dewelopment 

of Technical oducation ~ effect and potential: effect on 
status and efficiency of craft and professional staff - 
effect on industry's efficiency ~,economiec value. 


Traditional forms of training in industry = continental 
systems = student exchanges - managerial trainee 
schemos = house "apprenticeship", 


National Apprenticeship Scheme for Cooks = origin, 
developement, functions, value - content of treining « 
concurrent attendance part-time at technical institutions 
pert-time training in genéral - day release, 


Te 


8. 


Oe 


10. 


iL 
12. 
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On the job training = ad hoc courses = relation of 
Management with local technical institutions = awareness 
of developement ~ trends, 


Trade, technical and a rofessional press - periodicals | 
directly and indirectly rcleted to the industry - 
scope and influence - particular functions of each 
keeping ebrcast = the press generally, 


Public relations - through trade asmciations « the 
individuclis part - general interest in end critician 
of hotel industry « relation with guest, potential and 
prospective guest ~ "follow ups" etc, =— trade 
exnibltions » salons = Hotelympla, Relations with 
tourist organisations » B.T.H. 4, 


Publicity end business promotion ~ media = advertising, 
brochures, prestige-indiregt advertising - brochures, ” 
menus, stationery, printing and lay-outs, 


Particlpation in community life ~ chambers of trade 
the Rotrry movemcnt = socinl scrvice possibilities, 


Revision and recap of tern's work, 


Test on work on & previous terms work. 


THIRD YEAR TERM 8 ig firs. # 24 nrs, 


tee eee ee ee ee OO en a om op OD 


ie 


Discussion of previous term's test and any necessary 
revision, 


Use of written nd spoken English in hctel business, 
typés of corroecpendcnesc = precis and memorenda, 
rcports.e=spokcen and written instructions, to staff, 
Writing to the guest ond prospective guest ~ forns 
of address =~ formelity and friendliness - impect 

of personality thrcugh eorrespendencc, 

Bxorei-des in written English = Discussicn, criticisn 


Guonittce procedure = minutes and reports, 
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€, Hotel Mansgement, importance of standerd = application 
of craft studies «nd emerience to professional needs, | 
Discussion ef exumples in cuisine and restaurant service, 
reletive values of thcory end expuricnec, 


7, Personel qualities = brckpround, cultural, sporting 
ond othcr ectivities - the well informed, wellrosd menrger, 
variegated interests - relation of music, Uterature 
end arts to hotel operation - modern patrons of 
arts ~ taste - guests interests, 


8. Literature end history of hotelkcoping and cookery ~ 
lerding figures, past end present - Ritz, Escofficr, 
Sir Goorge Reeves, Smith, Sir Francis Towle etc, for 
exemple = the Savoy end other cclcobratcd hotels, thcir 
tradition = Common Denominctors of perscenel qualitios. 


©, Modern developen.nts and trends in hotcl industry « 
affceting and effected by soclal and cconcmic 
conditions, = comparison with past = social purpose, 


10. Unsolved preblons - staff difficulties - social ond 
economic causcs = possible remedies, 


11, General reenpitulation of studics, 


12, Tést cn Manegencnt Studics to date, 


Visiting Lectures 


4 scrics of 6 lectures from on Officiel cf the British 
Travel anc Holideys asscclaticn, other lectures by 
Officiels cf Uctel ond Catcring Institute, Fritish Hotels 
md Resteurants Associlaticn end othcr organisaticns, 
Cotering Wogcs Inspectcr, Tending hotelier, ote 


THIRD YEAR TERMS 9, B4 hours + 24 hours, 


Discussion of previcus term's test. 


Hotel operrticn, manrgcnent ond other problems compared 
with those in cther ccuntries, 

Internrticnel hotel crgmisations - medie for incroesed 
efficiency ~- international gcodwill, 
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General review of field cf nenagenent studies, 

Discussion greup ectivitics, | 

Exercises end visits to hotels and cotering cstablishnents 

and trede essocirtion head quarters, 

Law studies relsted te mensegenent problens, 

Discussion cf articles in trede press, 

. Grrecr planning, Individual sxercises and individual 
tuterLal - cerecr plenning,. 

Further exercises snd discussion. applying for posts. 
interviews = lettcrs, preparing written outline of training, 

Follow up of visiting icetures peints of interest and 
inportenee = general discussion, 

Tern's work reloted tc impending two years practical training 
in industry ~ reletions with menagencnt, staff guests and 
co Llege, 


Visiting lecturers: 4 hcurs, 


Progremie cf lecturers particulerly related to career 
possibilities, Zectures includes Chief Training Officer, 
BO4C Catcring Training Centre appointments Office, Hotel 
and Cetcring Institute, Chicf Superintendent Purser, P &0 
Line, hotel executives, industrieal.ond other Catcring 
executives, e Publicity ond Public Relations Officer eta, 


- 216 - 


QUT LINE SYLLABIS 


a eR 2a A am 


URES ON TYL ECONOMICS OF THE TOURIST & 


earner en A Ee ave ras elimi 


nA. OaY_INUISUUY 


FOR_4 COURSE OF Luce 


Cc) Deseription of the Industry and all its component 
parts. 


(bh) History of the tourist movenent since the 
Industrial Revolution, 


(c) Touriem ss a factor in International Trade. 
(a) The Tourist Industry es an export industry, 
(c) The Travel Trede in the national econcmy. 


(f) The future development of the Travel snd 
Holiday indcustry, 
(g) The strreture end organization of the Travel 
end Holiday Industry today,.i.e, incinding 
Trade Associations end the functions of Government, 


(h) (ADVANCED LECTURES ONLY) The Economics of the 
Hotel Industry, 


2. PROMOTION 4ND MARKETING 
(a) The Travel Markets 
(1) Its composition st hone; 
(11) its eonpo sition oversens. 
(b) Travel Publicity = methods and nedlas 
(1) functions of publicity; 


(11) effectiveness of publicity in o Personel 
Service Trades 


(Ai) nations] publicity; 


~ 317 = 


(iv) commercial publicity; 
(v) co-operative publicity, 
(ec) Hetel publicity end neorketing. 
3. CUSTOMER RELsTIONSIIPS 
(1) onelysis .f consumer demrmnds; 
(11) goodwill in the Hotel end Catering Industry; 
(111) changing consuner habits, 
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SYLLGBUS HOTEL MgNgGRMGNT MUSE 


SCIENCE AND 4LLTED SUBJECES 


4pplied Science 

Study of some ecrimsn substeng¢es used in Cookery, 

Leundty, Hesocrat ne 
écids and alkalies in common use «= tests; propertics, 
special reference to effects on netals, 4lkalics! 
effects on fats end'oils ~ emulsions and soaps, 
naking scoep, varicus kinds, properties of soap. 
Herdness of weter, softening. Surface tensicn, 
Soapless detergents, Measurerent of p.h. and its 
applicaticns, Textiles, naturc of tests for 
properties of wool and slik, 

Nature ond effects of heat. 
Expensicn and chenge of state, applications tc heat 
neasurenéent thermoneters, factors affecting boiling, 
nelting end freezing pcints of liquids end facts. 
Bolling under increased pressure and reduced pressure, 
pressure eockers, How heat travels, Conduction, 
Convection, Radisetion. &pplicsticns to chalice of 
clot ing, utencils, heating appliances, insulation, 
ventilstion etce,, measurenent of heat. Calorics, B th U. 
Specifie end intent heet evaporat.cn. Appiiceticns to 


cor. King, stean raising and refrigeraticn, 
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Effects of Heat (continued) Combustion and oxmdation. 
Respiration of plonts, aninels. Complete end 
inconplete combustion. Bunsen Burners, varicus 
burners, applications to dcmestic heating, fires 
and stoves. Calorie values of fuels, 

Electricity 
Its nature and origin, Leclanche cell and ary cell, 
sinple cireults, switches and appliences Conductors 
and insuletors, Heating effect of a current, shrot 
circuit, fuses, lenps, Measurement of current used 
in oppliances, electric motor, Electroplating and 
electrolysis, 


Nature of Foods, 


Sterches and sugars Tests, properties, identification 
in foo ASe FatSecevevccveearlst Sy promerues $, identification 
oxidetion effects of heat and Ught. 
Protcinsacsees Geneve Nature, tests and propertics, 
hydrolysis of proteins, Uses of 
hydrolysed prctcins, 


Specific Gravity 


Usos in food trades measuring brines syrups. Identifying 
foc ds, testing for edulteration. Grading foods, 


Food solutions 
Omosis, orystalloids and colloids, Uses of suspensions 
foens, colloids, onulsions, Effect of density of 
solutions cn focds, 
Engyne octivities on foods. 
Rencidity, tonderising, digcstion, deconposition ete, 
Sanaa 


 Cenning, freezing salting. 


=320— 


HOTEL MgN4GEMENT COURSE 


Aen rearrested 


4PPITED SCIENCE 


ad 


Schene of Work, 7 
cturers 
Mrs,p. Fisher B,Se. 


FIRST Yiak FIRST TERM we Nour Sa 


Acids, mineral/organic, nature of properties in common use, 
1. Testing varticus fouds, cleansers ete, with indicators, 
2, Effects of aclds on metals, nilk, 

3, Goap, fabrics and carbonates, 

4, making o model firceextingui sher 


nilk & veg.soups., milk shakes, Health salts, 
B.P,indlgestion mixtures, corrosticn of cans, 
utensils, cleaning cf netals, 

Glkalis, caustic/weak, nature and properties in common use, 


1, effect on metals 
2 Wool skin, cotton, oll and fat, cmulsions snd soaps. 


cleaning and corresicn "Polivet® = emulsions 
in contion usc = croam machine - washing - up. 


Soap ~ nonufactures, 


making soep - hard end soft, = varicus additions - 
differnt types of sceps, 


Propertics e of Soap 
Scap dissolves in. alcohol = tests for pure scap « 
testing sosp poweders, Enmulsifying and wottying 
powers of scap. 


Loundry personal hygiene, washing up, chcice of 
soap, value as 5 detergetn, 
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Hardness of water, 
Making, comparing and measuring hard waters, 


brewing, distilling, laundry, nutrition, washing up, 
rinsing cocking pulses, boiler scale, 


Softening of Water, 
Removal of hardness, soda, permutit. 


Surface tonsion of water, differnces in surface tension, 
oil, water, methylated, 


Soap films, camphor, water drops in "Stergene", 
water and methylatcd, 


Soapless detergents, effect on surface tension, detergents 
properties, 


wetting, emulsification, suspension powers, effect on 
acid and salt, tasting detergent power, 


Laundry and washing up, 
Measurenent of scidity end alcality i.e, ph. 
using universal indicator and varicty of substances, 
dough naking, bleaches, jan, jelly, 


SECOND TERM hour 


Bleaches, oxidizing and reducing 
Making hypochlorite, using H202 etc, 
Enemel ware, removal of stains, lsundry processes, 


Textiles, nature end properties of common textiless wool, 
siik, cotton, nylon. 
Microscopic tests, effects of heat, boiling aleali, 
bleaches, salvents cn fobrics, te sting for textile 
mixtures a.g. Vi yelTar static electricity, making a 
"score" for washability, wear etc of Dabrics, 
Leundry, cholce of moteriels, dry ~ cleming, nail 
varni sh, 
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THIRD TERM urs 


Nature and effects of heat 
Effects of heat, Expansion s of netals and nonenotals, 
Liquids ond gasss, 


1, Compound bar 

2. Expansion of water 

3. tt W air 
4, compare expmsion of water ond spirit 


doughs, ventilation, cocking utcnsils, Thermostats, 
hot water systois, Thermoneters, 


Measurencnt of temperature, clinical thernoneter, sugar 
thermometer & various sesales and convension, 


practical use of thornonetor - various tenperatures 
taken = cold rocn, refrig, stores double boiler eta, . 
dcugh, cooling curve of water & boiling pcints 
of fats, 


doughs = ventilation - focd stcreage - bacteriel 
growth & c. sinnering, temperature and health, 


Variations of Bolling Pcints, Pressure & tcnperature, 
effects of solutions, 


Cocling curve of water, n¢lting and boiling points of 
fats & show atrospheric. Pressure, Bolling under 
Roduced pressure, Boiling under increased pressure, 


frying temps.Shortenings, testing jan, evaporated 
Lik manufacture, pressure coc kery, high altitude 
ccokery, 


How heat travols. Metals are good conductors, Verying 
conductivity. Ziquids and gases = 


Expts. to show conduction, Radiation, Connection. 

1, Using hcat = cobalt peper/varicus netrls, 

2, hotewater system appratus nade 

3, Comparision of lights ond dark naterials /eons for 
radiant heat absorption od Joss, 
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4, model ventilation appratus 


applications to choice of clothing, utensils, 
heating appliances, insulation, ventilation, 
Thermos flask, ovens, bedding etc, 


Measurement of Heat, Colories /8,Th.U.Specific and latent 
heat sevaporcation, 


1. Mcasuring heat supplied by a gas stove in 1 ninute 

2, absorption of heat by water/paraffin compared. 

3. Comparing sddition of stcaon/hot water, for raising 
temperature 

4, Makinz a freezing mixture 

5. Evaporation and reduction of Temp, 


Calories and Nutrition and fuels, redintors 
oll/water stesan (types) 
Steaning, firstecid, freezing, refrigerators, 


Combustion and oxidat.on, incomplete combustion 


1, Show ozygen esscntial for burning cendle, 
gernin:tion, rusting 

&, Burning of candle, paraffin, methylated, 
Identify prc ducts, 

3. Nature of Bunson Burner, 


Nutrition, netabolisn, ripening cf fruits, 
measuring energy indireetly, Donmestisé fire, 
stove, lamps, atmospheric pollution, 


SECOND YEAR TERM 6 


Noture of foods, 
Proteins 


tests fcr proteins in foods, hydrolysis cf proteins, 
offects of heat, salt. 


nutrition and ecuking. 
Starches and Sugars, 


Tests to identify in varicus focds effects of boiling 


with acid, 
# * malt and yeast. 
Janenaking,mtrition, corn syrup,"setting grain",fondant. 


Fats, 
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Test for fat in varicus focd, oxidetion, rancidity, 
effects of heat and Ught on fats, hydre lysis of fats, 


nutition, choice of fats, cocking, frying, 


Specific Gravity. 


L, 
2. 
3. 
4. 


neasuring Sp.gravity 
practice with hydroneters 
effects of density cf sclutions on focds, 
use as test of adullersetion, coffee ete, 


nilk, brines, rule cf thumb, methods, syrups, 
bo tt Ling canning, pickling, grading foodss 
adu ller s$ion, 


Sclution's solvents, 


Testing solubility of substances 
Various selvents used, 

Effect of tenpcrature 

Osnotic effects. 

Making Polishes, Cleaning fluid ete, 


dryealeaning, cooking, stoin-removal, meking. jan, 
naking syrups, digs stion, keeping salads erl sp, 
brass polish ctc, 


Colloidal Solutions 


Gun/ so ap/ star ch/gelatine, 
Tyndrllg! cono, 
Propertics of colloidal solutions, 


cocking; soap, milk, 


sted solutions and crystallisation, 


naking srlt send sugar solutions 
sugar candy | 

effect on B.Ppoint, 

preventing crystallisation 


sugar boiling, honey, fondant, jons, 


- 3256 = 


Suspensions 
Experinents in filtering, clcaring, naintoining 
suspension 
using pectin starch, 

Enulsions 
1, Oil water sand varicus enulsifying agents, 

& Crean and emulsifying agents used 

3, Making Crean, using machine, 

4, Microscopic exanination. 

5. Effect of temperature, 
nayonnaise, crssns, lce-creans, points, processed 
cheeso, detergent s ond solven s (dry cleaning) 


THIRD YEAR TERM 9 


Nature of foods. 
Study of common food materials, 


Flours, physical and chemical propertics and compc sition. 
Testing, composit:on ph, absorption, Pekar test for 
colour, nersuring "strength", effect of salt/acid/ 
on gluten, 

Types, milling, bleaching, inprovers, dough changes, 

Bread and yeast. 

Yeast focds = haerdssoft water ph. of dcughs 
bread neking, 

Yeast growth 
comparing yeast growth, citric acid, test leaves to 
ee F strength" of flour and imprrtance of strengthening 
gluten, 


syrups, jens, distilling, vintages goc.d and bad 
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Baking powders 
making. varicus typeés-conparing sction, 
choicc of B,Powders, 
Milk, 


Rezagurin test, Sp. Gravity ph. curdling, fermented 
niiks mada, 


souring, butter, cheese, rancidity bacterial 
growth, freshness, nutrition, 


linking up with nutrition - study of importmt foods, nilk 
bread, neat, fish ete, 


January, 19 55, 
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SYLLABUS HOTEL MANAGEMENT COURSE 


SCIENCE AND aLLIED SUBINCTS 
Nutrition 


Elementary Phystolory =~ Nature of cell tissues 
Tho skeleton and teeths structure function and 
maintensnce musculer system, Principles of novement, 
exercise end posture, Fotigue. Circulstion, 
Respiration, 

estion snd oxerotion. 

The nervous system. Reflex action, hebits, rest, 
Sense orFfpans Gye, ear, nosG, ctec, 
4 brief outline of body structure end function: 
aiming to complete outline in 24 hours, and supply 
a basis for study of Nutrition, and student's 
personol health ond welfare, 


Naturc of Foods 


Sterchcs and sugars Tests, propertics, ldentification 
in focds, 


FatSecsesoesetcsts, propurtics, idontification 
exidnrtion, effects of heat end Ught, 
Protcins...eeNature, tests and properties, hydrolysis 


of proteins, Uses of hydrolysed 
proteins, 
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Specific Gravity. 
Uses in food tradcs measuring brincs syrups, 
Identifying foods, testing for adulteration, 
Grading foods. 
Food solutions, 
Osmosis, crystolloids and ¢olloids. Uses of 
suspensions. forems, colloids, emulsions, 
effect of density of solutions on focds. 
Enzyme activities on foods, 
Reneldity, tenderising, digestion, decomposition ete, 
Food Preservation, 
Canning, freezing, selting. 


Tenuory, 1955. 
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HOTEL MANAGEMENT COURSE, 


NUTRITION 
Lecturers 
Mrs, P,Fisher B,Se, 


Schene of Work, 
1st Year Ist Term 12 hours, Ond Term 12 hecurs, 3rd Tern 12 hrs, 


TERM 1 


et OO ina gems ere 


Physiology. ; 
Neture of cells sand tissues, development of body fron 
embryo. Cell fluids, normal saline, 


The skeleton, structure and growth, inportence of posture 
and diet, 


experiments to show composition of bone, 


Circulation of blood and composition, Respirstion, posture 
exercisa, 


Nutrition, introduction, diet -nd health of peoples compared. 


Energy requirencnts of pecple, basal metabolism, factors 
effecting, calculation of basal netabo ls, 


TERM 2 


oh 2 ee ee Pe 


Golculation cf Calorie expenditure in various activities, 
éveragc requirencnts, application to ce%tering for varicus 
groupss Their requirenents, 


Calcric values cof foods. Calculating recips, calculation 
of energy budgets, cheap calories, How to cover varying 
~@aloric requirecnents, 


100 cslorie demonstration, making up meals, drinks etc, 
to specific calorie value, Service of Bread, salads, 
exhibit cones calorie dishes. 


Vitamins B for metabolisn of fouds intos 
energy, Enzyme acticn, a) Thianine (Bt) function, 
sources, requirchents, propertics, 


Portions cof focd supplying 1/3 days requirencnts 
Gisches rich in vit Bi, 


TERM 3 


Oh OF oe ae 


b) Riboflavine . aLtto 
Portions of food supplying 1/3 days requirenents, 


ec) Nicotinic acid 
How tc supply encugh vitenins B in our dnily diet, 
practicel work with focds rich in Vits B - yeast 
extracts/neot extracts, whcolemeals ond wheat gern, 
ee garage staple foods supplying 1/3 Req & 
a Vi. s. B, 


Inportance of Iron in diet, revise composition of blood. 
Foods rich in iron, Requirencnts, factors affecting 
absorption. How to ensure enough in our dicts, 
- §taple foods, supplying 1/3 Reqts. portions of 
foods displayed, — 
Dishes using rich sources of iron, discussion, 
of uses of these, 


Exrninstions, 


nd Year ist I-tm 12 hours, 2nd Term 12 hours, 3rd Tern 12 hrs, 
TERM 2. 


Wet pel Sarg ton eee 


Requirenents for growth, 

Proteins, source, cvaluction of protein foods, requirencnts 
of vericus groups, Effects of high end low intekes, 

The vegetarian clet, World shortage of protein focds. 

How to mrko best use of expensive end inexpensive proten 
foods, CGnlculsting cheapest sources 


Deronstrete portions cf focd containing 10 gn, 
protein of good quality, dassembling an adequate 
acount cf protein for day's neaols, 


Use of protein hydrolysates in vegetarian dict. 
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Caleiun.Revise composition cf bone scureces of caleclun, 
Factors offecting absorption. Colcium requirenents of 
people, How tc. supply enough in diet. 


Denonstrete porticns supplying 200 ng. Colciun 
Dishcos using foods rich in Calciun ¢.¢g. skinned 
dricd milk, cheese, treacle, yoghourt. 


Vitanin D, function, scurces in food and light 
requircnents, Nature of rickets /adult rickcts. How 
to supply encugh Vit.D in England, 


Portions of fond supplying 400 ins, Vit.D. Use of 
fich+liver oils, Exhibit dishes rich in Vit.D. 


TERM IT 


Pees oun VO 


Vitamin 4, function, source, requirenents, conversion 

of carotene, Factous affecting absorpition of carotene 

and vitamin 4 Zeck of Vitanin 4 - effccts on health. How 
to pri vide adequate amounts in diets, 


portions of food weighted out to supply S00 ins, 
Vit 4 1000 Ins, carotene, Dishes which are good 
sources of Vit. 4. 


Vitanin C, Histery of discovery, Functicn scurce and 
requircnents, Effects of leck of Vit. C. Properties 
and cffects of cooking. Gheapest sources, How to 
supply edequate Vit.C, in diets snd menus, 


testing urine for Vit C, deficiency, Testing food = 
boiled greedns for Vit, C. dmount of fruits and 
veretables supplying 15 ng. Calculated sand weighed 
out, Service of salads and cooked vegs and desserts, 
Dishes rich in vit,C, exhibited, 


Digcstion and utilisation of food revised. Applications 
to catering. 


Presentation of foods, garnishes, effect on appetite, 


TERM 3. 


$0 oe hy Oe 


Compo sition of foods and balanced neals, Meat, offals, 
fish, eggs, cheess, milk, pulses, nuts, Conpositdon 
and nutritive value of each studied, and neals planned 
round the food, to produce a balanced neal 


Dishes shown to illustrate a balenced dish or of 
high Nutritive value, or how to 'puteovert a nutritious 
but cifficult food, 


Planning diets for special groups. 
Children, old people, students, sedentary and active types, 


Childrend! food - demonstrating nild flavours, 
colcur ete, 


Planning meals to supplenent the diet. 


Oslo neal demonstrated, applications to mack-bar, 7 
cold buffet etc, 


‘8rd Year 1st Tern 12 hours,@nd Tern 12 hours,ard Tern 12 hrs, 
TERM 1, 


am ee OF OP es 


More detailed study of a faw_inportant foods, 

(Milk, varicus types, composition, nutritive value, 
presentation, grading 

(How to increase consumption of milk, Milk-bars - dimes 
(using milk of varicus kinds, Digestibi lity of milk, 
(Supplenontary Value cf nilk in diets, 

Cheeso ~ various types = composition « nutritive value - 
digestibllity of cheese, absorption of Caloiun, Effect 

of eovking. How to inercase acceptability cof cheesca, 

Denonstrate & make in dpplied Science - Hoghourt, buttermilk 

erean cheese, Making preecessed chcese, crcam cheese and 

cheese ercans, 

Students prepsred dishes with high milk ecntent, 

ck and Bread, Varicus types, composition snd nutritive 
value, 


~" 333 « 


Enrichnent of bread. Nutritive valuo of varicus 
Ynixes?, WholenealMovis/uilk/soya cote, Choice of breads, 
How to incrense consumpticn cf bread 


Moking enriched brendsy 


Bread ~ basket of varicus types of breads. 


TERM 2 


i oF a He 


Fish, source end supply, Compositicn of nutritive values 
of voricus kinds, especially herrings, Place of fish in 
naticnel diet, pickling and preservation. 


Effect of acidifiod brincs' on fish, 
Meat ond vegetables, 


Above work is linked with applied Science ~ study of 
chenistry of sone important foods. 


TERM 3 


man Pep Ht 


Menus end dists in variety - wiil be planned and discussed 
gastric, convalescent, reducing, diabetic.~ ¢.g, Dictary . . 
fact)rs affecting appetitie, growth, ongergy, fatigue, 
overwcight, Dietary habits of a region, Considerot.on of 
Nutritive value cf various cuisines, Jewish, French, Irish, 
eerie The Scope for nutrition in catering for the 
public, 


Jenuary, 1955, 


SYLLABUS HOTEL MANAGEMENT COURSE 
SCIENCE gND 4LUIED SUBJECTS 
Hygiene 


Personal Hygiene 


Structure and functions of skin, care cf skin, hair, 
hands, feet, choice of clothing, outline of digestion 
tract and hygicne of alimentary canal, Excretion, 
Kidneys end. skin, personal health standards fcr students, 


Nature of Bacteria, Food poltsoning, 
Susceptible focds, origins and paths of infection, 





storage of food, prevention of focd poisoning by care 

of premises, hygiene etc, 

gin - 4 brief account, designed to impress the 
student with the responsibility and need for 
good habits in handling food, dish-washing etc., 
infection and disinfeeticn = infectious desenses, 

. disinfectants, choice of, 
Food Poi soning. 

Revised and more fully and technically studied, 

Core of steff, premises, equipment, Correct ue of 

disinfcctants rnd detergents in cleanging, crockery, 


cloths ete, Detailed study of focd poisoning outbreaks, 
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Food snd Drugs act, 1938. Food and Drugs énendnent 
éct, 1954 and local bye~laws, 

Revision, 
For revision, scme student papers on hygiene questions 


will be prepared and discussed in discussion tine, 


January, 1955, 
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HOTEL MANaGEMENT COURSE 


HYGIENE 


Schene of Work, 


Lecturers 
Mrs,?P, Fisher,B.Se., 


lst Yoar, 1st Tern ‘12 hours, @nd Term 12 hours, ard Tern 12 hrs, 


theory Experinental 
1 & 2 Nature cf Bacteria & Microscopic examination of 
factors affecting their various typcs, Calcries grewn 


growtn, on Petri dishes shcwings 
; 1, High tenperature/in sunlight 
2 low temperaturo/ in dark 
3, Lactic B from souerkraut 
4,.¢ffect of Dettol/preservotive 
on growth, 


&. How Bacteria are spread Students test hends, hair, | 
breath, handkerchief cn Petri 
G@ishes, dirty tean=towel, fork, 
glass before end after washing 
hends. 


4, Food polscning = brief 

of synptons, of Salnonells/ 

& toxinetypes only, 
5, Origin & spread of.infection. Susceptible foods, 
6, Storage of foods, 


7, Prevention of food poisoning, .care- of premises 
surfaces, dotergents disinfectants, 


8/9. Staff hygiene.washing places and equipments, clothing 
10/11. Dish-washing, ‘Swabs taken of dishes rinsed, 


unrinsed, sterilised, Cultures 
of washing up water, 


- 337 = 


SECOND TERM 


fay Fh 8 oe SO Oe gp 


Infectious diseases, Spread 

end control = routine and 

equipment of room & nursing, 

Choice of disinfectants. Nature & 
advantages & disadvantages of well 
known types, 

Deodorants & antiseptics - nature: 

how they work, choice, 


THIRD TERM Personal Hygiene 
eb iaasnnvieicnn Structure « function of skin, 


Care of skin, heir, hands, 
feet, physical care & cffcects 
of dict (linked with enplied 
science), Structure & growth 
of teeth,Care of teeth 
physical & dletary factor s. 
Digestive system, Structure 
& function.Hygiene of alimentary 
tract. Kidneys-structure & 
function. Personal Health 
standards, 


2nd Year, 1st Term 12 hours, 2nd Term 12 hrs, 3rd Term 12 hrs, 
FIRST TERM 


rm dee BPO ca ae fmt eam fm Wg 


Food poisoning revised and studted more thoroughly, 

Other types of food poisoning» typhoid, dysentery « 
focd = borne infections, 

Roserwirs & paths of infection, = animal, humm: of 
oll types of Food poiscning. 


Susceptible foods and how they are usually infecteds meat 
canned food, creas, 

Favourable conditions for growth, 

Foods unlikely to cause food poisoning. 
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Case = history - detailed study cf typical food polscning 
outbreaks, and malysis of each case tc show 
L Origin of infecticn 
2. Path via food =~ to people 
3. Measures to prevent a further outbreak, 


Prevention of food poisoning, 
Food Hygiene = its scopes, 


Personal Hygicne of Foud Handler, hands, nails, use of 
tongs, first cid, habits, 
Education cf steff - methods, 


SECOND TERM 


{i 600 ae ort et wn iggy SU 


Food storage = cold storage, refrigeration, deep freezers, 
effect on Bacterial growsh, 

Cooling methods, 

Protective covers for susceptible fords, 


Cooking and food preperation.~ milk, neat, gelatine, 
glazes. 


Utensil cleening & stcrilisstion, Sinks, rinses, disinfectants, 
machines, various types, 

Choice of detergents --action = factors sffecting efficiency, 

Weshing glesswere, containers, 


THIRD TERM 


(ou Wr pan cas Oey OS 8 ewe 


The focd Trader's part in food: poisoning = shops,. markets, 
Zegislation =~ histcry of Food & Drugs diiendment Act, 1954, 
The Hotel Keeper's ond Caterer's liability. 


Scne papers prepared & discussed, posters nade, 
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3rd Yeor, 1st Term 12 hrs, and Tern 12 hrs, 3rd Term 12 hrs, 
FIRST TERM 


(20 ad fae tat gy OO en ts, et a 


Food Hygicne 


Food Traders part in Food Poisoning Hotel keeper's Mability 
Sales & conditions in shcps, narkets sunnarised . 
Cases as they occur, 


studied, 
 iigislation - histery of. Papers of a revisionary 
Food & Drugs. dAmondment Act, 19&, nature propared, 


Reguistions doaling with 


1, Composition & labelling of, foods, offered for sale & 
precautions against danger to health,. 


Se Examples of injurious subs. previously used, 
3. a " sdultcronts, a " 
4. Powers of ministry to demend ingredients & conmpc sition 


of -a food, 

Regul tion epling: with Food Hygiene, especially premises, 
smitary conveniences, clothing, @erns for Clains for. 
assistance where need for structural alteretions ils proved. 
Regulation of slaughter - house premises and disposal of | 

cereases = including poultry, 
Results of Conviction. 
Applications of dct to temporary premises and to dairics, 


Provisions for sale of milk = spécial provisions for 
composition and labelling of 'créan substitutes, 


Administration of the dct. 

Food advisory Council = its composition and powers, 
Food and Drugs duthorities defined, 

Powers of inspection res sampling and ontry, 
Penalties end effences against persons/ccrporations, 


Exemption cf Seotlend ond Ulster, 
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Definition of terns and interpretation of terns used in 
the act, 


Hotel keeper's liability summarised, 

Cases as they occur, studicd. 

Papers of » revisionrry nature prepsred and discussed. 
by students, 


January, 1955, 
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REN C x 4B US 


Hotel Menagement Dept. 


BATTERSEA..POLYTECHNIC 


wo 842 «= 


FRENCH SYLLABUS 
tel Ms Der t. 


narsnens 





French is taught to students in the Hotel Management 
Department during tueir first two years, The following 
course is arranged, 


French HM (Hotel Management) 


4 twomyear course in French is held for two parallel 
groups of students in the Hotel Monrgement Dept. 


First Year (HM al and HM b1) 


The course is allotted one weekly class of one 
hour and covers in grceator detail the text book used for 
the I.M.4. course (Catcring Trades Serless FRENGI: Pitman), 
The material, spread over three terns, can be dealt with 
more thcxoughly, and most of the vocabulary is assinilated, 
Sections covered includes 


Orgmisation d'une grande euisine,s 
Le restsurant, 

Le cave, 

a cuisine, 

Le gardeenoongers 

Les viandes de boucherie, 

Le moteriel de la’ cuisine, 

Le poisson. 

Le patisserie, 
articles du restaurant et de loffice, 
Les boisson'ss 

Ecloirage et. chauffage, 

La table, 

ics marches, 

Palements et mennales, 


4n introduction is given to writing a business Letter 
in French, and there is time during the year's course to 
read in addition to the text book, some recipes, cooking 
instructions and other technical extracts, (Specinens 
attached). Short exercises in translation work from French 
into Engligh aro done ‘as required, 
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The greater part of the valuable textbook lessons are 
covered during the first two terns, and in the third tern 
vocabulary is revised and used, and a start is made with 
information concerning tiie French menu, which will be 
developed and extended during the second year of the course, 


Sccond Year HMa2 end HMb2 


The French menu is the main subject of instruction, 
Contents of syllabus follow lines indicated for French 
IM&é course, but are dealt with in greater detail, Students 
ere expected to become faniliar with a large repertory 
of nanes cf French dishes, and language difficulties are 
dealt with as they occur, Details of French usage are 
learnt, some of which h-ve been dealt with in articles in 
the ‘Hotel Review! (specinens attached), 


During this second year French is used increasingly 
in class; qucstions and answers are made in that laonguge, 
and opportunity is given for students to use their 
knowledge of techniccl vocabulary, Regulsr practice in 
the accurate taking down of French menus fron dictation 
is carried out, 


4 reading beok is useds Le Voyage des Dupont, by W.G, 
Hartog (Dent), which consists of a series of 75 short 
aninated scenes, describing the journey and stay of Mr. 
end Mrs, Dupont tc France, and covering all their activities 
in nodern idiomatic French, Sections dealing with shopping 
of various Kinds are particularly uscful, Scenes are 
read in character and when possible dranatised, 


Further work in spoken French depends upon tine 
avallable towards thé end of the session, and covers 
as fer as possibles 


Be reception and giving of orders as required in the 
kitchen and restaurant. 


b. dealing with sinple situations likely to be 
encountored in professional life, taking place in 
restaurant, hotel cr business surroundings, includ= 
ing ability to answer telephone in French, 
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ce 411 students when engagcd on weiting in staff 
restourent ore expected to spcak tc guests at 
lunch in Froneh os fer as possible, Guests 
are requested to order-their lunch in French, 


an internal examination takes plece towards the 
end of the fifth term cf course, which includes dictation 


from French, translaticn of French texts, and a weabulary 
test (Specimen papers attached), 


French classes are as followss 


SPRING TERM 3955, 


Roo 
WEDNESDAY 9-10 a.n. HM al a3 7 
THURSDAY 11,15°12%15 pen, HM a2 402 


FRIDAY 3, 30~4, 30 p.m. HMb2 403 
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4PPENDIX E 
Ta Raport by. Mr.John Fuller 


MCL Examination Question Paners 


Contents of appendix & 


Paper I -# Food and Drink 
Paper II - Maintenance 
Paper III = Law for the Hotel and Catering Industry 


Paper IV » Introductory Subjects (now titled Management 
subjects) 


Paper V «- Hygicne 


Paper VI «» Book«keeping and Accounting, 
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APPENDIX E (1) 
THE HOTEL aND CaTURING INSTITUTE 
ASSOCI4TE MEMBERSHIP EX/MINGTION, 1956, 


P4PER I = FOOD and MRINK 
Tuesday, 26th dépril, 3 to 5 p.m, 


You are advised to read the complete paper before attenpt~ 
ing to answer any questions, You are required to answer 
FIVE questions only, questions 1 (Section 4 or B)and 2 
(Section & or B) and THREE others, 

qestion 1 Compulsory Question. 


& The following menu of six dishes is to be prepared 
for forty covers. 


Co ck-a=Leckie 
Filet de Sole Dieppoise 
Escalope de Veau Visnnoise 
Potits Pols EBtuves a le Francaise 
Pommes Macaira 
Gatoau St. Honore 
(1) State in dctall the composition of each dish, 


(11) Give in detail the quantities of raw food required 
for each dish, 


(444)Givé cost prico for the forty covers and stato 
suggested sclling prite, 


OR 
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B It is planned to build a staff restouront to feed 500 
persons in two sittings, Accomfodnation is slso required 
for 20 Genior Steff and in eddition o cafeteria seating 
75. (It is the intention te cock all the food in one 
kitchen, 

On the squared paper provided, submit 4 line drawing 
showing the sizo and position of the kitchen and dining 
accommodation, Give the arca of each section in square 
feet, North point to be shown, 


question @ Compulsory question, 

A 4n hotel restaurant of 3estar grade in a busy provincial 
city serves 7 breakfasts, 120 lunches end 90 dinners 
daily,. There 1s o choice of three items to each course 
on the Merny, as belows 

Hors d'Qouvre 
Soup 
Ferinaceous Dish 
Choice cf 3 main dishes 
2 Vegetables 
Choice of 3 sweets 
Cheese 

The charge for QDunch ond for Dinner is 95,64, 

(1) Enumerate the Staff(cooks, stillrocm, silver, 
kitchen porters) required to operzte the establish- 
ncnt. 

(11) Stato number of ststicns, number of tables per 


station and the number of Waiting Staff required 
to operate the restaurant, 


OR 
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B an industri-1l steff restaurent is part of a factory 
employing 2,000 people, It covers an aree of 
approximetely 2,000 sq.ft. The main meals served in the 
rustaqurant daily numbor 75, Tea is sexved in the 
factory from six points twice ao day, The service is of 
1,200 cups at ench occasion with rolls in the morning 
and cakes in the afternoon. For your informations 


(a) there is no night shift, 
(b) all sales are cash, 
(c) cigarettes are on sole in the restaurant, 


(d) with the exception of two tea breaks all sales 
take pince in one restourmt, 


(9) all‘clearing is the responsibility of the 
Catering Department. 


Give details as followss 

(1) Stoff required ond grades, 

(11) Specimcn menus for five days. 

(1411) Assuming on overall subsidy of 3d. in the shilling 
state approximate price of main meals to the 
consuner, 

(answor 8 of thé following) 
Qucstion 3. 

Presuning the hotel/restaurant in question 24 to be 

new, iliustrate on.the squared peer provided your 

ideal layout ond proxinity for Kitchen, Stillroon, 

Larder, Silver, Dispense and other departments serving 

neals as mentioned in Question 24, 

Question 4, 
Deseribe briefly 6 of the following and state thelr uses 
(a) Infra Red Grill 


(b) Deni-Glacoe 
(c) Trolley 
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a) Skillot 

6) Gueridcon 

f) &ppareil a Choux 
g) Pate Sucree 

h) Tinbale 

3 Service Table 

j) Saladier 


qestion & 


Give doseription, country of origin =< where applicable - 
and place on Menu of 10 of the followings 


£2) Orsin (k) Scanpi 
(b) Escargot (1) Palllettes 
(c) Blinis (m) Profiteroles 
(d) Emmenthal (n) Roenequin 
(ce) Gruyere (o) Bouillabaisso 
(f) Osso Bucco (p) Cheaud Froid 
(g) Rable de Idevre (gq) Ris de Veau 
(h) Sorbot (r). 4sslette anglaise 
6 Sturgeon (s) Jong Fillet,. 
(j) qail 
question 6, 
Identify 8 of the following ond give that place of origins 
(a) Sack (gz) Stroga 
(b) St. Raphacl (h) Gewur ztraninor 
(¢) Byrrh (1) Manzenilla 
(d) Vin Rese (j) Riesling 
(c) Boerenausleose (k) Cafo Hag 
(f) Flouri (1) Pilser 
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éppcndiix B(2) 
TUG HOTEL 4ND CiTuRING INSTITUTE 
QcCSOCI ATER MEMEERGHIP EXcMIN<TION, 1955 
P&PER II + MGINTEN(NCE 


Tuesday, 26th d4pril, 1955,5.15 to 6,15 p.m, 





You are advised to reed the ecmplcte paper bofvure 

answering smny questicns, You are required to answer 

THR2E questions only, Equal marks will be given for 
caci quéstion, 


question i, 


EQUIPMENT, (You are required to attempt any two 
of the following three) 


fa) Piste 
wh at do you understand by the tern “plate”, 


wcsoribe its use in the hotel and entering industry 


end state the points you would lock for when 
purchasing sano, 


fiiy Linon, 
“voiain the diffent matcrials ovailable end the 
Dest uscs to which they can be put,. 


Liu) Crockery, 
tndis 

enthbe then: ecdventages and disadvantages, 
State whicn you would recommend for use ins 


A She sy 


AS 


(a) a first class hotel, 
and <by an Industrial Canteen 


sto the Gi fferent groups in general use md 


question 2 


INTENTION DECOR TION, 
You are required tc advise. on the redecoration of 
te ety woodwork end ceLling of 
>. the. Bedrooms in 
(1) a first class hotel in a largo city 
end (Li) small seaside hotel, 
(b) toe dining room of an industrial cantocn, 
Describe the treatment -you would recommend aad give 
your reasons, 


QMestion 2, 


FUEL, 

rive examples of the ‘various kinds of fuels that may 
ba used in the dotel end Catering Tadustzy with an 
indication cf the cost as anpered with coel md 
state your preference for use for 


Cay Cooking 
(b> "Hot water . supply 
(oc) Space heating 


qucstion 4, 


PLéNT 4ND MéGIINERY, 

"Tie high rates of wages nowadays make it inperative 
to ‘reduce labour costs in ell sections of the 
Industry”, Give exomples of how this cam be achioved, 
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&ppendix EB (3) 


THE HOTEL aND C4TERING INSTITULE 
4550 CI {TE MEMBERSHIP EXéMIN. TION, 1955, 


P4PER IIIT = LaW FOK THE HOTEL 4ND C(TERING 
INDUSTRY, 


Wednesday,27th 4pril,1955,3 to 4 p.m 





You ate advised to read the complete paper before attenpting 
to answer any questicns, Yeu rere requirsd to onswer FOUR 
questions only, wll the questions carry equal narks, 


Question 1, 


What payment is due to om employee, cn a weekly 
engagement, whe is dismissed withcut notice, where 
the reason for dismissal iss 


£2} inefficiency, 


(b) Insolence to a guast or custoner, 
(c) services no longer required 


question 


4n cnployee on ao weekly engagenont leaves withcut 
giving amy notice; what is the position rogarding 
payncnt of wages and stamping .of his. snsurance card? 


qicstion 3, 


(a) & guest bocks scconmodation in advance at a 
sGaside hotel, but does not arrive on the due 


date, What rights hes the hotelkeeper in relotion 
to the contract? 
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(b) You are osked to provide ae dinner for a private 
party at sone future date; whet provision wuld you 
nake in the contract tc cover (1) the posibility 
of the perty being cancelled by the organiser, or 
(11) that the nunber of guests night be considerably 
larger or gnaller than the estinnted nunber, 


Qestion 4, 


The Food and Drugs 4ct place certain responsibilities 
on caterers regarding the service of focd to the 
ublic, Bricfly describe the nature of these obliga= 
dons. Whst is an employer's position when he is 
charged with an offenee committed by an enplceyeo? 


Qiestion 5 


What licences ere necessary before musical perforrnences 
can be given in a ecstering establishment? Is there 
any difference in the legal requirencnts if the 
performances are by (a) artistes in person (b) a redio 
or television set, or (¢) gramophone records, 


Qestion 6, 


)} Is it essentisl for a Mcensee to reside in his 
censed premi se s? 
(b) Distinguish between s Supper Hour Certificate 
end a Special Hours Certificate, 


Qicstion 7, 


If an innkeeper fails to exhibit the statutory notice 
(Secticn lof the Innkeepers Iidability (ct, 1863) in 
a conspicuous place in the hall or entrence to the 
Inn, how doses his liebility for Icss of a guest's 
property differ from that of an Innkeeper who does 
exhibit the notice? Illustrate your answer by 
reference to a clain from - guest for Inss of 
jewellery valued at £1,000, 
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qQiestion 8, 


Explain, in relstion to any Wages Regulation Order 
with which you may be fanilinr, the following ternss 


(a) guaranteed renuneration, 
(b) accrued holiday remuneration, 
fe) customary (or public) holidays, 


For how Jong must records be kept of the calculation 
of wages paid to staff under the Gotering Wages dct? 
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appendix E(4) 
THE HOTEL 4ND CaTURING INSTITUTE 
ASSOCI4TE MEMBERSHIP EXsMINGTION, . 1955, 
P4PER IV = INTRODUCTORY SUBJECTS 
Wednesday, 27th april, 1955, 4,15 to5.15 pen. 





You are advised to read the complete paper before attempting 
to answer any questions, You are required to answer THREE 
questions only, ONE FROM E4@i SECTION, 411 carry equal 
narks, 
SECTION 4 

Question L 

What part is plsyed in thé Tourist Tr-de of Great 

Britain by the British Travel end Holidays assoclaticn? 
question 2. 


Discuss the effects on catering establishments 
generally of the growth and developnent of transport, 


Question 3, 
Why is it important at the present tine that Great 
Britain should have efficient and well conducted 
hotels? Discuss the effect of such hotels on the 
national econcny. 

SECTION B 

Question 4, 

Certain gradcs of stcff in roccipt of gretuities nay 


now be paid the statutcry nininun wage less a deduction. 
Discuss the ittfliestions of this, | 
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qicstion & 


‘What, in your opinion, are the three inportant 
principles of mamagenent? Give reasons, 


SECTION ¢C 


que stion 6. 


"The Clty and Guilds of Iondon Institute 160 
Examination is a useful first stop in cducation 
for the Hotel and Catcring Industry", Discuss 
this statement and compare the examinaticn 
requirements with these of the City and Guilds 
151 Examination, 


Qestion 7, 


If you were a Manager, would you take steps to 
encourage your junior staff to take technical 
training for the Industry? If so, what facilitics 
would you he aa to make avalinble within your 
establishment, and to recommend outside your 
establishment, and with what specific cbjects? 
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4ppendix E {5) 


THE HOTEL éND CéTLRING INSTITUTE 
&SSOCILTE MEMBERSHIP EXiMIN<TION, 1955, 


P&PER V - HYGIENE 
Wednesday, 27th «april, 1955, t.30 to 6,390 pon. 





You are advised to read the conplote paper befcre attenpting 
to answer any questions. You are required tc answer THREL 
questions only, question 1 ond two others, 


Qestion 1 Compulscry question, 
Write brief notes on the following points connected 
with porsonal hygienss~ 
Handwashing, cuts and. burns, handerchicfs, cloths, 
hair and smoking, 
Question 2, 
What measures would yeu oanploy tc svwid handling 
cooked neat s? 
Question Se 
What foodstuffs arc nest Ukely to cause focd poisoning 
with particular rcference to the re-using of cocked 
foods and hcw can such risks be reduccd? 
Question 4, 


Deseribe methods cf fly ecntrol, 
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Question 5. 
What is meant by the tern"sterilisation" os applied 
to equipment and what nethods are available towards 
this ond? 

question 6, 


Desertve methods for the dispcsal of kitchen waste, 
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ap ndix & 46) 
THE HOTEL anD CaeWuiNad INS MN INIE 
ASGOCT TE MEMBERSHIP BL° IN2TeY, Wes, 
P4pih VI - BOOK-KEEPING ard 4CGOUNTING 
Thursday, 28th april,i9&5, 3 to 6 p.m, 





You ave advised to read the complete pop t before attempting 
to answer any questions, You are requirud vo aiswer SIX 
ylostions only, quest’: * 1, 2 and 3 and LERLE others. 


Qestion 1, Compulsory question. 
Tho following trial balance was e:xtractad from the 
books of Messrs. Hill and Dala, why are in parsner ship 
as the propristors of the Bay Hotel, 


= 


: ou 
Capitsl d&ccounts Hill : 15, OD€ 
Capital gccounts Dele 10 , C99 


Current or Deawing Gecounts Hill 20) 
Current or Drawing dccounts Lela 1,200 
Frechold Hotel Premis2s at Cost 10,90 


furniture and Fittings, 8,90 
Plate, Cutlery and dinen . 3, SO 


Stocks at Ist January, 19& 
Alcoholic Liquors and Minarpls 1,80) 


Cigars, Cigarettos, otc 7:0 
Sundricés %0u 
Prova sions 2, 20. 
Purchases . 
éleoholic Liquors and Mincra.s 3,800 
Cigars, Cigarcttis, ot. 2,40 
Sundrics 2, 29 
Provisions 9,000 


Receipts from 


4leoholic Liquors and Minural. i1, 100 
Apartments 11,800 
Meals 13, 700 
Cigars, Cleancttas, O20. 2, 250 
Cb ay nS i, 2a 





Cerrisd over £53,908 z x66 500 _ 
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£o £, 
Brought forwards 50,900 66, 200 
Waves and Salarics 9, 200 
Insurances 
Fire, Third-Party, Burglary 300 
National 300 
Loundr y 700 
lighting and Heating 8H 
Sundry Repairs and Heplacements 1, 700 
Telophone and Pestaeges 500 
Ratcs 75 
Income Tax (Schedule 4) 290 
Printing and Stationery 235 
Gdverti sing 230 
Sundry Debtors 100 
Sundry Crcoditors 600 
Cash at Bank 1, 100 
Cash in Hand 120 
Deposits on advance bookings 400 


LPO, SET.E00 


On the accounting paper provided, you are required 

to prepsre a Trading end Profit and toss account for 
the year ended 3lst-Deccmber, 1954, and a Ealsnce Sheet 
as et that date, The following metters.must be 
brought into account, 


The Stocks on hend at 3ist.December 1964 ares 


élecholic Idquors and Minerals 2,000 
Cigars, Cigarettes, stc. 275 
Sundrics 950 
Provisions 2,350 
Furniture ond Mttings are revelued at 7, OO 
Plato, Cutlery and iinen at 3, 100 
Rates pald in advance fi 


Repeirs to premiscs at en agreed price of £768 have 
boen completed but no account has becn reccived and 
no cntry h-s boen made in the buoks, 

Provide for interest on the Partners! capital at 5% 
per onnun, 

Profits ere shared oqually, 


Express the not trrding profit as a percentage of the 
proprietors! capital, 
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qestion 2 Conpuls ry question, 


The x ¥ md Z Caterers Lcd, was regi:tered with en 
authorised capital of £80,000 in 25,000 5 & 

curt lati ve preference ghates of £1 and ®,060 
Ordinary Shares of 10/= each, 411 the mercis 

wore issued and fully: pold up. at the 2ist December 
19h, after the completion of the trading and profit 
end. loss account the following balences in additicn 
to those of tho capital accounts were extracted fron 
the books of the Company. 


a 
Freehold Land and Building at Cost 49,800 
Kischen Plant at cost less depreciation 4, 180 
janie f4nen and Cutlery as velued by 
n 


Managing Director 4,000 
seat aed end Fittings nat cost. less 
Ua papitata ele 2,000 
livery Vans at. ccst less deprect ation 1; 260 
preps oreditors 2, £00 
Sundry Debtors 1, 760 
Cash in Hand e9 
Bank Overdraft 200 
Provision for Rates owing 175 
Provision for Wages owing 75 
Stocks of provisions 1,880 
Stocks of Wines, etc, 7 
Profit and oss’ 4ccount Debit 
Balsonce 31, 12, 53, 1, 250 
Profit ond loss. d4ccount Credit 
Balance dile 12, &4 3, 800 
Reserve for Income Tax < 50 


On the accounting paper provided, prepara Ral-nce Shect 
as at 3lst December, 1954, 
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Question 3, Compulsory quostion. 
The following balamccs were oxtracted fron the books 


of a catering ccneern as at 31st Decenbor, 19h, 
x. 


Stocks sat 1st Jsnuary, 1954 


Provisions a, 800 
quors 1,800 
Tobaccos, Cigarettes, etc, 420 
Purcheses 
Provisions 20, 000 
Liquors 12, 000 
Tcbaccos, Cigarettes, otc, 4, 500 
Receipts fron 
Meals 32, 5300 
Bar 18, 00 
Tebaccos, Cigarettes, etc, 5, 200 
Wages , 8,000 
The stucks at 3lst Decernber, 1954 were 
Provisions 2, 700 
Liquors 1, 760 
Tobaccos 495 


Calculate (a) the gross profit 
(b) the percentage of gross profit 
on o turnover. 
What sdvantage docs the mmeagenent gain fron a 
knowledges of the percentage of the gross profit 
on Turno vor? 


4newer THREE of the following. 
@Qicstion 4, | 
What is a Bank Overdreft? Deseribe the circumstances 
in which you think a business concern might scek a 


bank overdraft and on what would the bank require to 
be satisfied before granting the accomodation? 
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Quo stion 5s 


& firm of industriel caterers has undertaken tho 
catcring for the executive steff and workshop 
mMployees at a nunber of separate factories, Most 
provisions are supplied tc the factories from a 
central deport end each canteen makes local purchases 
and carries its own canteon staff, The wages are 
paid by Head Office, The management wishes to know 

- exactly what profit or loss is being made at oach 
establishnent, 


Describe briefly the accounting arrangenents, both 
at the Head Office and the separate factories, 
necessary to ascertain this, 


Question 6, 


The tabuler ledger is regarded as essontial tc the 
keeping of accounts in hotels, Describe how a 
properly kept tabular ledger enters into tho systom 
of hotel acccunts, What accounting information, 
other than the perscnal sacenunt of the guests, does 
it provide? 


qucstion 7, 


What ls the inportance of periodical stocktaking? 
4t whet prices would stocks in hand be valued when 
stocks are boing taken at the cnd of a9 trading period? 


qicstion 8, 


The LM.N, Cafe Proprietors Ltd. occupy o large 
restaurant st the ennual rent of £800 por annun 
payable half yearly on 25th March ond 25th September, 
The concern closes its books at 31st December in 
each year, Ghow the ledger acecunt for rent in the 
nominal ledger of the firm after tho profit and 
loss account hes been compiled and the books closed 
ra the year onded 3lst December, 1954. Ignore Incone 
ax, 


question 9, 
Deseribe conelsely the followings: 


(a) Ordinary Ghares, 
(bt) &% Curmistive Prefersnoe Shares, 


(c) 5% First Mortgage Detentures, 


Question 10, 
You are responsible for the accounts of a 
residential hotel with a large restaurant trade, 


State the sources from which you would obtain the. 
anformation to write upF 


(a) the cash book, 
(b) the purchases dey book. 


APPENDIX F TQ REPORT BY MR, JOHN FULIGR 


Outline Suggestion for syllabus of Training for 
Hotel Managenent Course in the proposed Indian 
Hotel Training Centro, 


We a aR 


1, INTRODUCTORY: 
It has already been suggested in the main body of 


the report that training should aim to cover: (a) tho 
ground of the subjects of the U.K.'s professional 
examination for Associate Membership of .the Hotel and 
Catoring Institute coupled with (b) practical training 
in hotel cookery, waiting, floor service, hotel house~ 
keeping and reception duties(akin to that outlined in 
the Battersea Polytechnic Syllabus at Appendix D.). 

The evolution of an actual teaching syllabus is 
one which in the case of my own college has already 
taken years and is still regerdod as developing, It is 
Mot, therefore, considered that the following can do 
More that give 9 broad indication of the training to bo 
followed. 

The Principal appointed should be of such calibre 
as to be entrusted with the devising of detailed 
syllabuses and timeetables adjusted to actual staffing 
and known teaching fecilitios, His speciclist stoff will, 


of course, make major contributions to syllabus building. 


2, TERMS AND HOURS OF STUDY, 

Th® outline suggesticn which follows is based on m 
acedemic year commencing in mid-July of 3 terms of 3 
months ench in conformity with the majority of Universities, 
training colleges, end establishments cf further oducntion 
in India (and als in the U,K.), Nevertheless, consider~ 
ation might well be given tc m academic yoor of 2 terns 
particularly from the point of view uf saving students! 
pockets in the matter of travel to ond from the centre, 

| It has been nected that average college hours are 6 
per day, often from 10 an,’ to\4.p.m. It is folt, 
however, that as students will be eraduates(or, at least, 
have passed University Intermediate) that the centre as 
a bridge between formal education end industry and as 
combining scme of the elements of both night have a 
longer day. Itis also desirable that students during 
training shculd enccunter some senblence of the roalitics 
of industrial working conditions, Particularly, thereforo, 
during the terms that students are "running the hotel” mad 
are doing mainly practical shifts, hcurs akin to those 
worked in the industry i.o. 8 per day nced not be 


considered excessive, 
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So GENERAL PATTERN OF TRAINING: 

It is thought that the generel pattern of training 
on a 2 year course of 6 terms might be developed on linus 
somewhat as followss= 
Term 1 Theoretical and individual practical work, 
Term 2, (a) Theoretical & individual practical wort, 

(b) Housekeeping for the centre as residential 
hotel (Housekeeping implies all cleaning 
and all bed room services). 

fern 3 Operating the centre as a residential hotel, 
(In appropriate groups running kitchen, 
restaurant, housekeeping. end accounts), 

Ist year Sessional Bxaninations, 

Term 4 Operating the centre as s residential hotel, 
(4s previous term but work developed to cover 
more advanced features), 

form. 5 (a) Operating kitchen, restaurant, costing of 
the centre (not housekeeping) to advanced level, 

(b) Theoretical studies, 
Torm 6 Theoretical & individusl practical work, 


Final exanination, 
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4. Summarising the forogoinse as one year's werk when 
both lst and 2nd year students arc in residence this 
would be tW 
ern First yogr students: Theoretical and individual 
practical work, 
Second year studentss Opsrate the “hotel” 

Torm 2 First year studentss Theoretical and individual 
practical work, Housckeeping Services for tho 
hotel", 

Second year studentss Opcrate the "hotcl® 
{except for housekeeping) Theoretical Work, 
Tern 3 First year students: Operate the "hotel", 
oco epr studdntss Theoretical end individual 


practical wrk, 


5. NTINUéTION TRAINING IN HOTELS: 

The Centro should srrange approprinte practical 
continuation training in the hotel industry selecting tho 
best possible hotels and ones prepared. to co-opcrato 
fully wth tho centro, The hotels should ogreos 

(a): to -furnish regular reports to the Principal 


on the progress of.‘studonts; 
(b) -to -pernit members of the teaching staff to 
‘visit students. from tine to tine (usual)ly 
not more than 3 tincs por mnun), 
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It is suggested that econtinuation training be arranged 


so for as possible in tho following order and for periods 


as indicated r= 


1, 6 
2 6 
3. 

4 1 
5. 4 
6 4 
7 & 


months as commis or assistant cook in Kitchen 
(divided between main section including not 
more thm 3 weeks as Kitchon Clerk), 

Months as waiter or bearer in restaurant, 
month as waiter on floor service, 

month in bar, collars or dispense when 
applicable, 

months in reception, hall porters, cashicrs 
and enquiry desks. 

nonths in control and other offices, 

nonths as general assistant given opportunity 
for training by Manager, dccountant or Sentor 
mnenber of staff in cosordinaticn of hotel 


services oa acccunting systens, This. 


opportunity being dependent on satisfactory 


completion of previous 22 nonths, 


Total 24  nonths, 


6. AW 


DIPLOM 4 OR OTHER LIONs 


Training Centre qualification to be awarded only 


to those who (a) pass the examination at the ond of the 


2nd year snd (b) successfully complete the 2 years 
continuation training, 
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The following is m indication of the way in which 
the principal subjects of the ccurse may be covered during 
the 2 years period in the Centre. For greater detail 
reference may also be made to 4ppendices C and D, 


fern 4 theoretical & Individugl Practical Work Cui sino 
and Caterings 


Theory andDenstration of Cookery Ex se 
(We stern) 3 
Practical Cookery 6 


Theory, Derion str ation and Practical 
Cookery (Indian) 
Conno dities 
Kitchen Equipment & Maintenance a 


Restaurmt Sorvice 
Theory & Manipulative exercises 


Hotel gdnini stration 
Book-keeping & Reception 


Ge 


Legal aspects of Hotel Industry 

French (as tochnicdl. language) 

Office & Businoss Managenent 
Hygiene 


Nutrition 
Sclontific aspects of Hotcl Industry 


Be eH wR HP BP KR 





Total, OS: oe 
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Notes | 

Theory, Demonstration and Practical, Cookery (Western) 
may follow syllabus as Term 1 from Battersea Syllabus 
(Appendix D) | 

Theory, Demonstration and Practical Cookery (Indian)? 
It is suggested that detailed syllabus should be compiled by 
trained Indian Domestic Science Teacher in consultation with 
the hotel industry and under supervision of Principal. 

Commodities The 3 terms work of the first year of 
the Battersea Syllabus may be dovetailed into this term's 
work, Particular reference to indigenous products should 
be made and time devoted to problems of storage 
(refrigeration etc.) in hot climates. 

Restaurant Service The first 3 terms work of the 
1st year of the Battersea Syallabus should be covered 
by theory, demonstration and class room exercises. 

Hotel Housekeeping Attempts should be made to cover 
all first year theory from Battersea Syllabus, 

~keeni & R jont The first terms syllabus 

of Battersea may be followed after consultation between 
Principal and hotel accountants in India as to local 
pecularities, Time should be devoted also to actual 


work in the reception unit including typewriting exercises. 
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Tegal Aspects of Hotel Industrys whilst following similar 
Wines to Bettersea ond U.K, studies gencrid.ty in this field, 
it is thought that the syllobus should be revised by : 

Hotel Association Officer(Some one like Mr.Mencek S. Shaw, 

Hon, Secy., Hotel Assoclation of Bombay Region) in consultation 

with a lawyer and with the principal and specialist teacher, 
enchs The Battersea syllabus may be edopted hore 

thoush students may be grouped sccording to prior knowledge 

of the subject, 

Hygienes It. is suggested thet the lst term of the 
Battersca Syllabus but with speciel reference to tropical 
conditions may be followed, 

Nutritions It 1s suggested that the sections of the 
Battcrscqa Syllabus releting to the Neture of Foods end 
food requiremnts shculd be regrrded as the basis of this 
term's work, Physlology, digestion and cxecr.tion should 
be dealt with briefly, 

Scientific aspect of Hotel Industry: Students may 
follow the Battersec first yecr syllabus, It is 
suggested thet consultgtion take plece with Scicnce 


teschers in order to meet specific India requirements, 


ferm 2 (a) Theoretical end individual prectical work, 


(b) Housekeeping for the Centre as residential 





hotel, 
Hours 

Practical Hcusekeoping (section of 

“hotel” operation) 18 
Thoory and demonstration of cookery 

(Western) 3 
Precticel Cockory (Western) 
Theory, Demcenstration and Practical 

Cockery (Indi an) 3 
Bookkeeping and Reception 
Office Business Management 1 

Total 30 


Notes 

Hygiene and Nutrition shculd, in this term, be 
integrated with the theory and prsctice of coc kery and 
(in the case cf hygiene) housekecping. French deuld/os 
integrated in the terching of cockery and, to some extent, 


in Reception and Office Monegement,. 


Theory, Demonstration & procticet Cookery (Western) 
Terns € and 3 integrated from Bettersca Syllabus, 

indi an Cockcry Suggesticn as per Tern 1, 

Book-kecping & Reception ) Following Battersea 


Syilabus subfcct te 
Office & Business Management ) suggestion ms per 


* 


Tern i, 


fern 3 s Qnernting the centre as "hotel", 
Group work in Kitchen, restsurent, office, stcres, 





housekeeping ‘services Min, : 26 Hrs, 
Notes Thé integration of 911 previous theory ond 
prectical subjects should be a feature as well as the 
intrce duction of new practical exerciscs, 
It is considered that an effort shculd be made to ec ver 
the cookery ond precticel resteurent service from Term 1, 
€ ond 3 of Battersca's 2nd year, omitting practical 
service of alecho lic liquers, Teachers will cc ver new 
theory by "on the job" instruction, - Due place shculd be 
found fer Indien dishes ond service, 
Tern 4s Operating the centre 2s "hotel", 

Group wrk in Kitchen, resteurcnt, cffices, stores, 
housekeeping services 36 Hrs, Min 
Notes: Continued integration of sll previcus thecry and 
practlesl wrk coupled wth the introducticn of 


further oxercises, 
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Cookery and Restaurent Service = 2nd year work from 
Battersea Syllabus may be completed and the food content 

of Battersea 3rd year work introduced, Due place should 

be found for Indian Dishes & Service, General guidance 

for the conduct of group work in the kitchen may be found 
in the Battersea Scheme of work for Practical and Production 
cookery Terms 4,5,6,7,8 and 9, 

Torm 5: (a) Qperating the centre ss "hotel" (except for 
housekceping, (b) Thepreticnl studies, 


Hrs, 
Group work in Kitchen, resteurant, office 
and Stores 30 
Notcg Group practicel work should aim at giving 
students in rotation maxinum opportunity for taking 


responsibility and planning, 





Hotcl admini str etion Hr so. 
accountancy : i eae 2 3 
Tegal Aspects Z: 
Managemont Studics ae 2 
Total 36 





Accountancys The remaining field of bookekeeping ond 
accountency from Battersea syllabus should be covered es 


omended by suggestion mede in Term 1 notcs, 
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lepol aspectss Sce suggestion mede in Tcrm 1 notes, 
Management studiess Port lof the Battcersce Syllabus may be 
used as e guide, It is suggested that time may also be 


found for sections of Prrt II, 


Term 6: Theoretical md individual practical wrk 


Cul. sine and Crctcring Hrs. 


Advanced cookery, Theory end Prectical 


(Western and Indian 3 
Co stings 2 
Menu compo sition 1 
Catering and Kitchen Orgenisation 1 
Hegtaurant Service 
advanced Thecry (incdacens wine s) 2 
el a rapt 
aon 2 
Economic Aspects of the Hotel Industry 2 
Legal 4spects of the Hotel Industry 2 
_Menrgement Studies 2 
French (as technical lenguage) 2 


Discussion Groups, educstional visits (i.6, 
to hotels or hr tel service industries) outside 
lectures (tcurle ctc,) 4 


Nutrition 2 
tol M e @ with iar reference to 
Bobet eapniee ge ore Contral Cooling, dir condi tion 


ing and Main Services (water, light et etc.) 
Solontifie aspacts of Hctcl Industry 2 


Tc tal, . 2 
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Cuisine and Catering 

In this term the cookery from the Bettersea Syllabus 
should be completed and time should be dewted to 
6xercises in co sting, menu composition and kitchen 
planning, maintenance and design, Specific reference 
should be meade to Indian conditions, availability etc. 
Some of the main exercises from the Battersés special 
scheme for spring term (3rd year, end term) may be followed, 
Gatering and Kitchen Organisstions should includes 

Choice, instaliction, care, use and maintenance” 
of electrical equipment e.g. mixing machines, potatoe 
machines, potato chipping end vegetebles, slicing machines 
neat and breed slicing machines, mincors etc,, washing up 

mechines (deluge and brush types). Safety prccautions 
| in rclstion to these, 

Kitchen Planning Fundamental rules, sites, space 
required for kitchens end aneillary dcpertnents, lay-out of 
building aspect, lsy-out preparstion sections, placing 
of equipment with special referonce to hygienic standards, 
tine and notion study snd avoidsence of fatigue, lay-out 
of wash ups, cold roons, storeroons. 

Eguipnent 

Steamheated apparetus, Ges and electrically 


heated roenges, boilers, steamers otc, 
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Food service theery fron 
Battersea Syllabus shculd be conpleted together with 
simple theory on purchase, storage, cave and sorvice 
of bear, wines, spirits, end the stocking and conduct 
of bar or pernit room, Dutics of wine butler should 
be further considered, 
Accountancys Theory work from Battersea Syllabus 
completed subject to tern 1 suggestion re, adaptation 
to special Indian conditions, 
E ¢ ects of Hotel I try - It is thought 
- that Battersea Syllabus may give some guide to the 
approach to this subject but 1 consider that emphasis 
should be laid on the hotel industry as pert of tourist 
industry and related to specific conditions in India, 
4 lecturer in economics and the Tourist Division of the 
Ministry of Transport could give further guidance to the 
Principal, 
Mansgenont Studjes = Part II of Battersen Syllabus 
should be used as pattern but, for example, historical 
backgrounds nust be related to India rather than U.K, 
French. Complets work as indicated in Battersea Syllabus, 
Discussion Groups, Visits. outside loctures - an inportmt 


augnentetion of Man-genent Studics, Economic Aspects and 
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Administrative Studies guncrally, Activitics should bo 
carefully plenned to bring student into contact with best 
Glements in the industry end associated professions, 
Hygione Battersca Syllabus may be completed, 

Rutrition Main feature of Battersea second year may 

be used. Approach should be practical and should be in 
mind possible employment of centre's graduatcs in other 
fields of catering, 

Hotel Maintenence Roferonce may be nade to Term iv, V, VI, 
work from Battersea Syllabus, Visiting lectures 

from building and engineering industrics should be called 
on for help in this study, Tinme.should be given to . 
specific Indian and Tropical problems 6.g, cooling systens, 
tropical pests etc, etc, . 
Scicntific aspects of Hotel Industry = &s much as 
possible of Battcrsce Syllebus shaqu ld be comploted 

(advice of Indian Scientists end hoteliers. should be 
sought on adaptetions desirable), The aim should be 

to inbue students with on epproach based on logic and 
reason, seeking solutions to problems from a sensible 


background of elenentary knowlodge of fundamentals, 


ee Me ic aie SCC ae aie ae ak 


